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uvoD

Vyzkumny ustav potravindisky Praha, v.v.i. je jiZ vice nezZ 55 let priifezovym vyzkumnym ustavem v odvétvi
potravindrstvi. Predmétem jeho hlavni ¢innosti je zdkladni a aplikovany vyzkum a vyvoj v oborech
potravindiské chemie a biochemie, mikrobiologie, potravindiského inZenyrstvi, zpracovatelskych postupii

a techniky, humdnni vyzivy. Tato ¢innost je podporovdna z vefejnych financnich prostiedkii formou
instituciondlniho prispévku (ha vyzkumny zamér), uicelového financovdni (projekty riiznych poskytovatelit)
na ndrodni urovni a mezindrodnimi granty.

V souladu se zdkonem ¢. 341/2005 Sb. o vefejnych vyzkumnych institucich, kterou je ustav od 1. 1. 2007,
provozuje nase instituce i tzv. dalsi ¢cinnost na zdkladé pozadavki prislusnych organizacnich sloZek stdtu ve
vefejném zdjmu, kterd je podporovdna z vetejnych prosttedkii, a ddle tzv. jinou ¢innost, kterd je podporovdna
z nevefejnych zdrojii. Ta je realizovdna formou sluZeb, jez poskytuje malym a stednim potravindiskym
firmdm, které nedisponuji vlastnim odbornym ¢i technickym vyzkumné-vyvojovym zdzemim.

Podrobné informace, zejména k zaméveni védecko-vyzkumné cinnosti a dosazenym vysledkiim v roce 2014,
najdete na dalsich strdankdch nasi rocenky.

Ing. Slavomira Vavreinovd, CSc.
feditelka
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IDENTIFIKACNI UDAJE

Nazev: Vyzkumny ustav potravinafsky Praha, v.v.i.
Nazev anglicky: Food Research Institute Prague

IC: 00027022
DIC: CZ00027022

Sidlo: Radiova 1285/7, 102 31 Praha 10
Pravni forma: vefejna vyzkumna instituce

Vefejna vyzkumna instituce zfizena k 1. 1. 2007 zfizovaci listinou MZe ¢.j.: 22971/2006-11000
ze dne 23. 6. 2006

Kontaktni udaje:

Radiova 1285/7, 102 31 Praha 10

ID datové schranky ustavu: p96gp4k
Tel.: 296 792 111

Fax: 272 701 983

E-mail: vupp@vupp.cz

Web: www.vupp.cz
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VEDENI USTAVU

Reditelka
Ing. Slavomira Vavreinovd, CSc.
Slavomira.Vavreinova@vupp.cz

Naméstkyné pro VaVv
Ing. Dana Gabrovska, Ph.D.
Dana.Gabrovska@vupp.cz

Védecky tajemnik
Ing. Jif1 Celba, CSc.
Jiri.Celba@vupp.cz

Vedouci ekonomického Gtvaru
Ing. Vaclav Divis
Vaclav.Divis@vupp.cz

Rada instituce

Ing. Dana Gabrovska, Ph.D. — VUPP, v.v.i. — piedsedkyné
Ing. Ales Landfeld — VUPP, v.v.i. — mistopiedseda

Ing. Milo§ Beran — VUPP, vv.i. — ¢len

prof. Ing. Zdenék Bubnik, CSc. — VSCHT Praha — ¢len
Ing. Petr Cuhra — SZPI Praha — ¢len

RNDr. Vladimir Erban, CSc. — VUPP, v.v.i. — ¢len

Ing. Miroslav Koberna, CSc. — PK CR — ¢len

RNDr. Karel Kosa¥, CSc. — VUPS, a.s. — ¢len

Ing. Jitka Pinkrova, Ph.D. — VUPP, v.v.i. — ¢lenka

Ing. Slavomira Vavreinovd, CSc. -VUPP, v.v.i. — ¢lenka
prof. Ing. Rudolf Zitny, CSc. — CVUT Praha — ¢len

Dozor¢i rada

Ing. Jitka Gotzova — MZe — predsedkyné

Ing. Sarka Vintrova — MZe — mistopfedsedkyné (do 23/V1/14)
JUDr. Jiti Jirsa, Ph.D., MEPP — MZe — mistopfedseda (od 4/1X/14)
Ing. Ivan Bohacenko, CSc. — VUPP, viv.i. — ¢len

prof. Ing. Vladimir Filip, CSc. — VSCHT — ¢len

doc. Ing. Pavel Hoffman, CSc. — CVUT - ¢len (do 4/1X/14)

Ing. Anna Némcova — MZe — ¢lenka (od 4/1X/14)

Ing. Tomas Kreutzer — PK CR — ¢len

Ing. Petr Roubal, CSc. — VUM,s.T1.0. — ¢len

Zaméstnanci Gstavu dle kategorii
Rok ‘ Védecti ‘ VS ‘ USO a SO ‘ Ostatni ‘ Celkem

‘ 2014 ‘ 12 ‘ 23 ‘ 17 ‘ 3 ‘ 55 ‘

VYZKUMNY USTAV POTRAVINARSKY PRAHA, v.v.i. \ 7 E



ZAMERENI USTAVU

Hlavni ¢innost

1. Zékladni a aplikovany vyzkum a vyvoj véetné experimentalni ¢innosti v oborech potravinarské
chemie a biochemie, mikrobiologie, potravinaiského inzenyrstvi, zpracovatelskych postupti
a techniky, humanni vyzivy a ve vazbé na tvorbu a ochranu Zivotniho prostfedi.

2. Shromazdovani a pfenos informaci vztahujicich se k obortim dle bodu 1 a tvorba pfislusnych
databazi.

3. Konstrukce potravinaiskych stroji, pfistrojt a zafizeni, které jsou soucasti vlastniho vyzkumu
nebo budou ve vyzkumné ¢innosti ddle slouzit pro jejich zdokonaleni, modernizace a inovace.

4. Pokusna pfiprava pozivatin nebo jednotlivych slozek pro potieby vlastniho vyzkumu.

5. Ovérovani a prenos vysledkit vyzkumu a vyvoje véetné novych technologii do praxe. Zapojeni
do pedagogické ¢innosti v uvedenych oblastech.

Dalsi Cinnost

Dal3i ¢innost je provadéna na zakladé pozadavki pfislusnych organizac¢nich sloZek statu nebo izemnich
samospravnich celkil ve vefejném zajmu a podporovana z vefejnych prostiedku.

1. Testovani, méfeni a analyzy.

2. Cinnost technickych poradct v oblasti potravinafstvi.

3. Pfiprava a vypracovani technickych navrhu.

4. Cinnost v ramci Narodniho programu konzervace a vyuzivani genetickych zdrojt rostlin, zvifat

a mikroorganismu vyznamnych pro vyzivu a zemédélstvi.

Poskytovani software a poradenstvi v oblasti hardware a software.

Znalecka ¢innost v oborech potravinafstvi, strojirenstvi a zdravotnictvi — nutri¢ni hodnoty, cizorodé
latky v potravinach, vitaminy, potravinafrské strojirenstvi, biopreparaty a enzymy.

o @

Jina €innost

Jind ¢innost je ¢innost hospodarska, provadéna za ucelem zisku a na zakladé Zivnostenskych nebo

jinych podnikatelskych opravnéni.

Zivnosti volné

1. Vyzkum a vyvoj v oblasti pfirodnich a technickych véd nebo spolecenskych véd.

Testovani, méfeni a analyzy.

Cinnost technickych poradcti v oblasti potravinafstvi.

Pfiprava a vypracovani technickych navrhi.

Vyroba strojt a zafizeni pro vieobecné ucely.

Vyroba strojt a zafizeni pro urcita hospodafska odvétvi.

. Poskytovani software a poradenstvi v oblasti hardware a software.

Cinnosti, které nejsou Fivnostmi

1. Pronajem nemovitosti, byttt a nebytovych prostor (vedle prondjmu nejsou pronajimatelem
poskytovany jiné nez zakladni sluzby zajistujici fadny provoz nemovitosti, byt a nebytovych
prostor).

2. Znalecka ¢innost v oborech potravinafstvi, strojirenstvi, zdravotnictvi — nutri¢ni hodnoty, cizorodé
latky v potravinach, vitaminy, potravinaiské strojirenstvi, biopreparaty a enzymy.

NO LR W
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VYZKUMNA PRACOVISTE USTAVU

ODDELENI VYZIVOVYCH LATEK

vedouci Ing. Dana Gabrovska, Ph.D.

e-mail: Dana.Gabrovska@vupp.cz

Oddélenti se zabyva hodnocenim zdkladnich a minoritnich nutri¢né vyznamnych latek a rozvojem
sortimentu vyrobku pro zdravou a bezpe¢nou vyzivu véetné vyrobki pro skupiny populace se
specifickymi pozadavky. Podili se na vyvoji analytickych metod pro hodnoceni kvality zemédélskych
surovin a potravin a metod pro prokazani autenticity potravin. V oddéleni jsou rovnéz provadény
zakladni analyzy potravin a potravinovych surovin, jako je zakladni slozeni — obsah susiny, tuku,
bilkovin, popela, vlakniny potravy celkové, rozpustné a nerozpustné, stanoveni spektra aminokyselin
a mastnych kyselin. Tyto zdkladni analyzy jsou doplnény stanovenim obsahu lipofilnich (tokoferoly,
karotenoidy) a hydrofilnich vitamint (kyselina askorbovd, vitaminy skupiny B — thiamin, niacin,
riboflavin, B6, kyselina listova a pantothenova). Mezi dalsimi stanovovanymi nutri¢nimi faktory jsou
fenolické latky (katechin, epikatechin, rutin, kyselina ferulova, kavova a chlorogenova), stanovenit
taurinu, karnitinu, antioxida¢ni kapacity. Stanoveni obsahu alergenti metodami ELISA zahrnuje gliadin,
bilkoviny vaje¢ného bilku, mlécné bilkoviny — kasein, beta-laktoglobulin a hovézi sérovy albumin.
Oddéleni je vybaveno PCR laboratofi, kde byly zavedeny metody na prukaz falsovani kozich a ov¢ich
syru a prikaz pfitomnosti jeCmene, Zita a pSenice v bezlepkovych vyrobcich. Oddéleni se zabyva

i vyvojem receptur potravinaiskych vyrobkt na bazi netradi¢nich surovin, funkénich potravin

a receptur pro zvlastni vyzivu (celiakie, fenylketonurie, alergie na mlécnou bilkovinu, diabetes)

a doplnki stravy.

Oddéleni nabizi tyto sluzby:
= analytické rozbory potravinafskych surovin a vyrobkiu
(bilkoviny, sacharidy, aminokyseliny, gliadin, tuk, mastné kyseliny, kyselina pantothenova,
vitaminy A, Bl, B2, B6, C, E, niacin, karoteny, celkova, rozpustna a nerozpustna vlaknina
potravy, laktoza)
stanoveni antioxidac¢ni aktivity
stanoveni alergennich slozek potravin
senzorickou analyzu potravinafskych surovin a vyrobku
vyvoj receptur vyrobku pro specidlni a dietni vyZivu (napf. pfi diabetu, celiakii a fenylketonurii)
vCetné nutraceutik
vyvoj receptur z netradi¢nich surovin
odborné konzultace pro vyrobu specidlni a dietni vyzivy

ODDELEN{ JAKOSTNICH ZNAKU A MIKROBIALNiCH PRODUKTU

vedouci Ing. Alexandra Proskova

e-mail: Alexandra.Proskova@vupp.cz

Oddélenti fesi problematiku kultivace mikroorganismu s cilem optimalizovat tvorbu produktti véetné
biomasy a problematiku vyuziti vedlejsich produktt z potravinaiskych vyrob véetné fermentacnich

a separacnich technologii. Podili se na vyvoji analytickych metod pro prokazani autenticity potravin.

K hlavnim problémovym okruhtm patii vyuziti riznych vedlejsich produktt a odpadii v agrarnim
komplexu, kultivace mikroorganismu za tucelem ziskani novych vyrobkd, a dale vyvoj a implementace
analytickych metod pro prikaz autenticity potravin. Pokud se tyka problematiky kultivace
mikroorganismd, je cilem optimalizovat tvorbu fermentac¢nich produktt véetné biomasy, s ¢imz souvisi
vyvoj dopliitkti stravy nového typu (napt. Diastabil). Dale se zabyva moznostmi vyuziti odpada

a vedlejsich produktt z potravinaiskych vyrob véetné zemédélstvi. Jedna se o ziskani dilezitych
komponent, napf. chitin-glukanového komplexu z plisiiové biomasy a nevyuzitych vedlejsich produkta
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z péstiren hub, vyuziti syrovatky jako vedlejsiho produktu z mlékarenskych provozii pro produkei
etanolu, kvasni¢né biomasy, potravnich dopliikd, fermentovanych napojt nebo jedlych obalu, déle
odpadu ze zpracoven drtibeze a ryb pro vyrobu Zelatiny, a odpadnich tuku z kafilerii pro produkci
biopaliva. Vénuje se také vyuziti zajimavych slozek v rostlinnych materialech jako je zelenina, obiloviny
a netradi¢ni bobuloviny. Podili se na vyvoji analytickych metod pro prokazani autenticity potravin
raznymi metodami, pfedevdim kapalinové a plynové chromatografie. Oddéleni disponuje standardnimi
operac¢nimi postupy (SOP) metod pro priikaz falsovani Cisté instantni kavy, slune¢nicového, sojového

a olivového oleje, ¢istého masla, véelitho medu, hotkych a mléénych ¢okolad, pfidavku rostlinnych
komponent do masnych vyrobku a ozafovani vybranych potravinafskych vyrobkt s vy3sim obsahem
tuku, napf. drtubeZe a syru. Zabyva se také implementaci imunochemickych metod v oblastech
autenticity napf. masnych vyrobkd, a sledovanim alergenti u soji a ovocnych nebo zeleninovych 3tav.
Sleduje také vyskyt a pficiny alergii na bilkoviny kravského mléka u déti véetné vyuziti hypoalergenni
kojenecké vyzivy.

Oddéleni nabizi tyto sluzby:

= zpracovani mikrobidlni biomasy na potravinafska a krmivafska aditiva fluidné nebo sprejové
susena
know-how na biosyntézu mikrobialni biomasy obohacené biologicky vazanymi stopovymi
prvky
poskytovani ¢istych kultur dle katalogu sbirky mikroorganismu
udrzovani provozné aktivniho inokula pro vyrobu krmnych a potravinaiskych kvasnic
vypracovani metod preparativni izolace bilkovin z dodaného vzorku suroviny
vypracovani metod separace smési bilkovin metodami HPLC/FPLC
prikazy falsovani instantni kavy, slune¢nicového, sojového a olivového oleje, Cistého masla,
véeliho medu
rozliseni tepelného o3etfeni mléka deklarovaného jako pasterované ¢i UHT
stanoveni sacharidtt (mono- a oligo-), mastnych kyselin a sterolt v potravinach a surovinach

ODDELENI MIKROBIOLOGIE A HYGIENY POTRAVIN

vedouci RNDr. Vladimir Erban, CSc.

e-mail: Vladimir.Erban@vupp.cz

Oddéleni se zabyva hodnocenim bezpec¢nosti potravin z mikrobiologického hlediska, fyziologii
mikroorganismi v potravinach a jejich pfedpovédnimi modely pro hodnoceni potravin.

Oddéleni nabizi tyto sluzby:
= zakladni mikrobiologické rozbory potravin a surovin
= laboratorni lyofilizace vzorkd do objemu 1 a 8 litra
= vyuziti prediktivni mikrobiologie pro modelovani mozZnosti ristu patogenti ve vyrobnich
potravinafskych procesech
= piipravu a realizaci systému HACCP
stanoveni beta-glukanti v obilninach a houbach
= stanoveni aktivity vody a pH potravinafskych vzorkt

ODDELENI POTRAVINARSKEHO INZENYRSTVIi

vedouci Ing. Milan Houska, CSc.

e-mail: Milan.Houska@vupp.cz

Oddélenti se zabyva modernimi potravinaiskymi zpracovatelskymi procesy vcetné jejich matematického
modelovani. Dlouhodobé se vénuje studiu vyuziti vysokotlakého o3etfeni potravin. Jde o vyzkum
teplotnich poméru pfi tlakovani a ve spolupraci s dalsimi pracovisti i o studium vlivu vysokého tlaku
na alergeny, mikroorganismy a na nutri¢né vyznamné kvalitativni parametry vybranych potravin
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zejména rostlinného ptivodu (napf. ovocno-zeleninové stavy). Oddéleni se rovnéz vénuje problematice
sterilace praskovych potravin metodou tzv. suchého tepla a hledanim novych postuptt mikrobidlni
dekontaminace krajené zeleniny. Vyznamnou pozornost vénuje téz vyzkumu novych potravin na bazi
vajecného bilku s vysokym syticim uc¢inkem, které by mohly pfispét k feseni problémti obezity

(napf. proteinové platky, nudle), a to véetné ideovych navrhit malych laboratornich pokusnych zafizent,
na nichz je mozno pfipravit vzorky pro klinické testy. Studuje vybrané fyzikalni vlastnosti potravin

a vede a doplituje Databanku informaci o fyzikalnich vlastnostech potravin.

Oddéleni nabizi tyto sluzby:

= stanoveni mechanickych, reologickych, tepelnych a sypnych vlastnosti potravin

= sluzby databanky fyzikdlnich vlastnosti potravin (poskytovani ¢iselnych dat reologickych,

tepelnych, hmotnostnich, elektrickych aj. vlastnosti potravin)

= navrhovani, vypocty a experimentalni ovéfovani procest a zafizeni
odzkusovani strojt a zafizeni
= konzultace k aplikaci mikrovinné technologie pfi zpracovani potravin a k vyvoji a vyrobé
hotovych pokrmii, urcenych zejména pro finalni tipravu mikrovlnnym a horkovzdusnym
ohfevem
méfeni teplot potravin fluorooptickym systémem i termokamerou v chladicim fetézci
mikrobidlni dekontaminaci praskovych potravin suchym teplem
vyzkum a ovéfovani vysokotlaké pasterace pro rtizné druhy potravin
matematické modelovani tepelnych procest

Odbor vyzkumu doplituje ODDELENI SLUZEB VYZKUMU, které vede agendu ukolt a zakazek,
knihovnu a archiv vysledki celého vyzkumného odboru. Zajistuje pro odbor administrativni prace,
organizac¢ni a propagacni sluzby vyzkumnych oddéleni i tstavu a spravu jednotného tstavniho
informacéniho systému.
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VEDECKO-VYZKUMNA CINNOST

Hlavni ¢innost istavu byla zabezpecovana fesenim vyzkumného zaméru a projektit MZe, GACR,
MSMT, MPO, TACR a projektu RP EU.

PDTO PIO Ooddclice
Vyzkumny zamér
RO0314 Kvalita a bezpecnost potravin v moderni spole¢nosti. Odbor vyzkumu
Projekty MZe
QI101B090 Nové postupy produkce funkénich cerealnich Odd. vyzivovych latek,
a mlécnych potravin a funkénich napoji s obsahem Odd. potravinarského
bioaktivnich sloZzek z vybranych rostlinnych inZenyrstvi
a zivocisnych zemédélskych surovin s vyuzitim
probiotickych mikroorganismu a postupy posuzovani.
QI111B053 Nové postupy pro vyuziti zemédélskych surovin Odd. potravinatského
a produkeci hlavnich druht potravin zvy3ujici jejich inZenyrstvi
kvalitu, bezpec¢nost, konkurenceschopnost a vyzivovy
benefit spotiebiteli.
QI111B154 Bezpecnost cerealnich bioproduktti z pohledu vyskytu | Odd. vyzivovych latek
alternariovych a fusariovych mykotoxind.
QJ1210093 Nové metody pro vyrobu, kontrolu kvality a u¢inkt Odd. jakostnich znakt
probiotickych potravin. a mikrobialnich produkti
QJ1210257 ZlepSeni nutri¢nich, dietetickych a senzorickych Odd. mikrobiologie
vlastnosti tuzemskych, zejména alternativnich a hygieny potravin
a maloobjemovych obilovin a jejich mlynskych
produktit technol. postupy s vyuzitim fermentacnich
ucinkd bakterii mlééného kvaseni.
QJ1210258 Extrakce lignant z dfevni hmoty a jejich vyuZziti Odd. potravinaiského
v dopliicich stravy s vyznamnymi biologickymi u¢inky. | inZenyrstvi
QJ 1310219 Psenice se specifickym sloZenim a vlastnostmi skrobu Odd. vyzivovych latek
pro potravinaiské a pramyslové ucely.
Projekty GACR
14-234825S Tepelné, elektrické a reologické vlastnosti kolagenni Odd. potravinafského
hmoty inZenyrstvi
Projekty MPO
FR-TI3/496 Vyvoj technologie produkce a aplikac¢nich forem Odd.jakostnich znaku
glutathionu s vysokou biologickou vyuzitelnosti pro a mikrobialnich produkti
potlaceni oxida¢niho stresu (ozafeni, chemoterapie).
Projekty TACR
TA01010737 Vyvoj technologického zpracovani ve svété nové Odd. jakostnich znaki
zavadénych vysoce nutri¢né hodnotnych lusténin pro a mikrobialnich produkti
vyuziti k ptipravé béznych potravin i dietnich
a vyzivovych vyrobkd.
TA03010625 Nové materidly a technologie pro vyvoj multiplexovych | Odd. vyzivovych latek
testtt pro komplexni dignostiku ve zdravotnictvi a pro
detekci alergenti v potravinach.
TA04010762 Zlepseni kvality bezlepkového peciva novymi zdroji Odd. jakostnich znakt
proteint a mikrobialnich produktit
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Projekty IGA

NT13302- Optimalizace fyzikalnich charakteristik cévnich nahrad | Odd. jakostnich znaku
4/2012 pro nizké pritoky a mikrobialnich produktii
Zahranicni projekty
HighTech European Network for integrating novel technologies for | Odd.potravinaiského

Europe food processing. inZenyrstvi

Vysledky hlavni ¢innosti
Vysledky dosazené pfi feseni projektd, granttt a vyzkumného zaméru jsou prezentovany formou
odbornych publikaci, patentt ¢i primyslovych vzort, prezentaci na seminafich a konferencich.

Typ | pocet

Publikace v impaktovaném casopise (WOS)

Publikace v recenzovaném Casopise

Publikace v cizojazy¢ném sborniku

Kapitola v knize

Publikace v ¢eském sborniku

Publikace v nerecenzovaném casopise

UL N[0 |— | O | Ut |~

Patenty

UzZitné vzory 12

Prototypy, Funkéni vzorky, Licen¢ni smlouvy, 9
Ovéfené technologie

Pfednasky

Postery
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Nejvyznamnéjsi vysledky dosazené v r. 2014
autofi z jinych organizaci jsou oznaceni hvézdic¢kou *

Balik* J., Hic* P., Soural* 1., Tomankova* E., Houska M., Strohalm J., T¥iska* J., Vrcholova* N.,

Moos* M., Maresova* I.: Most, vino nebo napoj na bazi vina se zvySenym obsahem pfirodnich
lignant. UzZitny vzor reg. ¢. 27508.

Bézny obsah lignant v mostech nedosahuje ani 0,1 mg/1, ve vinech se pohybuje okolo 1 mg/1.
Doporucovana davka lignant ve vyzivé ¢lovéka se pohybuje v rozmezi 10 az 30 mg HMR/den. Lignany
obsazené v sucich (v dfevni hmoté) smrku ztepilého jsou malo rozpustné ve vodé a jednoducha
macerace dfevni hmoty vodou nebo mo3stem je nedostatecna pro zvyseni jejich obsahu. Most, vino nebo
napoj na bazi vina obsahuji v 1 litru minimalné 10 mg lignant, nejvyhodnéji 15 az 50 mg lignand v 1
litru napoje. Most, vino nebo napoj na bazi vina se zvysenym obsahem pfirodnich lignant dale
obsahuje sacharozu nebo zahustény hroznovy most v mnozstvi 50 az 300 g cukrti v jednom litru napoje.
Vino nebo napoj na bazi vina se zvysenym obsahem pfirodnich lignanti déle obsahuje potravinarsky
jemny nebo velejemny lih nebo vinny destilat v mnozstvi 15 az 20 % obj. alkoholu. Zvysenim teploty
mostu nebo vina lze dosahnout zvyseni u¢innosti macerace lignantd z dfevni hmoty. Vino, vzhledem

k ptfirozenému obsahu alkoholu, mad pro lignany vyssi extrakéni ucinnost ve srovnani s vodou. Dalsim
pridavkem alkoholu v rozsahu 15-20 % obj. pomoci potravinaiského jemného nebo velejemného lihu
nebo vinného destilatu 1ze rozpustnost lignant dale zvysit.

Balik* J., Soural* 1., Hic* P., Tfiska* J., Vrcholova* N., Moos* M., Houska, M., Landfeld A., Strohalm ]J.,
Novotna P.: Grape juices with an increased content of lignans. [Hroznové mosty se zvySenym obsahem
lignanii.] XXXVI'" World Congress of Vine and Wine of the International Organization of Vine and Wine
in Mendoza, Argentina, 9.-14. 11. 2014, In Book of Abstracts 784-785.

Lignany patii do Siroké skupiny rostlinnych fenold, které ptitahuji nasi pozornost v poslednich dvou
desetiletich nejen svymi mnoha biologickymi uc¢inky, ale také diky jejich strukturdlni rozmanitosti.

Ze strukturniho hlediska jsou rostlinné lignany tvofeny spojenim dvou fenylpropanovych prekurzort na
atomech beta-uhliku v obou propyl postrannich fetézcich. Nejcastéji byly dimery, ale také nékteré vyssi
oligolignany, popsany nedavno. Jako sekundarni metabolity cévnatych rostlin lignany vykazuji také
ucinky antioxidantd, ochrannych protinadorovych latek, vykazuji téz antivirové a antibakterialni
ucinky, funguji jako insekticidy, fungicidy, estrogeny, antiestrogeny a v neposledni fadé jako latky, které
chrani proti kardiovaskuldarnim chorobam. Vysoké hladiny lignant byly zjistény ve dfevé jehli¢nanti

a v nékterych produktech (pfedeviim ve Inu, konopi a sezamu). V hroznovych stavach je jejich celkova
hladina nizsi nez 0,1 mg/litr. V lidské vyzivé se doporucena davka lignant se pohybuje v rozmezi 10 az
30mg hydroxymatairesinolu denné. V ramci vyzkumného projektu ¢. QJ1210258 agentury Ministerstva
zemédélstvi Ceské republiky, bylo navrzeno zvysit obsah pfirodnich lignani. Drcené hrozny byly
smichany s riznym mnoZstvim dfevni 5tépky ze smrkovych uzlt (Picea abies) a po tepelné maceraci pii
80°C byla lisovanim ziskana hroznova stava. Jako mozny zptisob byla vyzkousena metoda extrakce
lignanti ze sukové stépky do etanolu. Tyto lihové extrakty byly aplikovany do hroznové 3tavy. Senzorické
vlastnosti, obsah lignanti a antioxidac¢ni aktivita téchto obohacenych stav byly hodnoceny po pasteraci.
Antioxida¢ni aktivita byla hodnocena DPPH a FRAP metodami. Koncentrace 7-hydroxymatairesinolu
(HMR) byly stanoveny pomoci HPLC s detektorem s diodovym polem. Z hlediska smyslového,
termomacerované hroznové stavy obsahujici 12,9 az 52,7 mg/litr hydroxymatairesinolu a majici
antioxidaé¢ni aktivitu Troloxu v rozmezi 0,53 az 15,80 mmol/litr byly vyhodnoceny jako nejlepsi.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Substrat pro péstovani hub. Patent ¢. 304304.
Reseni se tyka substratu pro péstovani hub, ktery je charakterizovan tim, ze 1kg bézného substratu pro
péstovani hub obsahuje vylisky Inéného semene v mnozstvi 0,1 az 100% hmotn. a je pouzitelny zejména
pro péstovani hlivovitych hub.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Odhoiceny koncentrat amarantovych bilkovin
se zvy$enym obsahem vapniku a hot¢iku a zpusob jeho vyroby. Patent ¢. 304782.
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Odhoficeny koncentrat amarantovych bilkovin se zvysenym obsahem vapniku a hof¢iku obsahuje 50 az
85 % hmotn. bilkovin, 0,2 az 3,0 % hmotn. vapniku ¢i hof¢iku v susiné v organické vazbé a je chutové
neutralni bez hotké ¢i jiné pachuté. Vyrabi se tak, zZe k amarantové mouce odtu¢néné superkritickou
extrakei, obsahujici alespon 16,3 % hmotn. bilkovin, byla pfidana horka pitnd voda a chlorid sodny, do
vzniklé suspenze byl za neustalého michani pfidavan hydroxid draselny, dokud se hodnota pH neustalila
na 11, a teplota suspenze byla za stalého michani udrzovana na 50 °C po dobu 30 minut, po ukonceni
extrakce byla suspenze odstfedéna a sediment obsahujici zejména vlakninu a zbytek skrobové frakce byl
usu$en pro dalsi pouZziti, pficemz ziskany supernatant byl pre¢istén oddélenim pevnych zbytkt skrobové
frakce a vlakniny odstfedénim, kdy byl ziskan Ciry precistény supernatant, z kterého byla odebrana cast
supernatantu, obsahujictho minimalné 10 % hmotn. susiny, a pfidano k nému 0,5 az 30 % hmotn. vapenaté
nebo hofec¢naté soli ve formé predpfipravené suspenze ve vodé, vznikla suspenze byla v duplikatorové
nadobé s parnim ohfevem zahtata k varu a vznikla hrubad sraZzenina byla oddélena sedimentaci, zahusténa
a po resuspendaci v pitné vodé ususena s pouzitim poloprovozni rozprasovaci susarny za vytvoreni
suchého praskovitého produktu o minimalni susiné 90 % hmotn., obsahujictho minimélné 60 % hmotn.
bilkoviny a 0,2 az 3 % hmotn. vapniku v susiné v organické vazbé, kdy koagulovana amarantova bilkovina
pred i po ususeni ma neutralni chut beze stop hotkosti nebo jiné pachuti.

Beran M., Drahorad J., Husek* Z, Toman *F.: Immobilization of Microorganisms in Fibers [Imobilizace
mikroorganizmii ve vldknech.] Sbornik 6. ro¢niku mezinarodni konference Nanocon 2014, 5.-7. 11. 2014,
hotel Voronéz I, Brno. ISBN 978-80-87294-55-0.

Probiotika jsou definovana jako mikroorganismy, které pfi prochazeni zazivacim traktem pfinasi
zdravotni benefit pro konzumenta. Musi byt ale rezistentni ke kyselinam v zaludku a Zlu¢ovym solim

v tenkém stfevé. Proto byla vyvinuta metoda enkapsulace a stabilizace probiotickych kvasnic
(Saccharomyces boulardii) nebo bakterialnich kment (Lactobacillus a Bifidobacterium spp.) v polymernich
nebo biopolymernich vlaknech. K produkci smési nano a mikrovlaken byla uzita odstfediva metoda
rotac¢niho zvonu. K piipravé vlaken byl uzit vodni roztok polyvinylalkoholu a Zelatiny s prebiotikem ve
formé vlaken inulinu a rozpusténého mikrobialniho pfipravku. Odstfedivé spradani vlaken je
jednoduchy, levny a k prostfedi Setrny proces, ktery mitize byt proveden pfi laboratorni teploté bez
jakéhokoli pfihfivani. Pfezivani probiotik ve vlaknech v in vitro podminkach bylo odzkouseno

v simulovaném prostiedi roztoku Zluc¢ovych soli a Zalude¢nich $tav s naslednou inkubaci.

Evans® J.A., Foster* A.M., Huet* J-M., Reinholdt* L., Fikiin* K., Zilio* C., Houska M., Landfeld A.,
Bond* C., Scheurs* M., van Sambeeck* TW.M.: Specific energy consumption values for various
refrigerated food cold stores. [Spotieba mérné energie pro riizné chlazené sklady potravin.] Energy and
Buildings Journal. (2014) 74(1): 141-151, ISSN 0378-7788.

Dva srovnavaci prizkumy byly vytvofeny shromazdovanim udaji o vykonu chlazenych, zmrazenych

a smiSenych (chladirenskych a mrazirenskych skladt provozovanych z jediného chladiciho systému)
potravinaiskych skladii s cilem identifikovat hlavni faktory, které ovliviiuji spotfebu energie. Bylo
zjisténo, Ze objem chlazeného skladu ma nejvétsi vliv na vyuziti energie a zadny z dal3ich sledovanych
faktortt nema vyznamny dopad na spotfebu energie. Bylo zjisténo, Ze objem chlazeného skladu ma
nejveétsi vliv na vyuziti energie a Zadny z dalsich sledovanych faktorti spotfebu energie vyznamné
neovliviiuje. V pfipadé chladirenskych skladt bylo 93 % zmén ve spotfebé energie v korelaci s velikosti
objemu skladu. U mrazirenskych skladi tato hodnota ¢inila 56 % a pro smisené sklady 67 %. Tento vliv
byl zkouman pomoci matematického modelu, ktery umoznil pfedpovidat spotfebu energie podle typické
mrazirenské konstrukce, pouZiti a u¢innosti. Model ukazal, Ze tvarovy faktor skladu (ktery mél zasadni
vliv na plochu skladu), vyuziti a v mensi mife okolni teplota, to vée mélo dopad na spotiebu energie.
Prace poskytuje poc¢atecni zaklad pro srovnani energetické ucinnosti chladiren a ukazuje oblasti, kde
jsou dosazitelné zna¢né tuspory energie v potravinarskych chladirnach.

Fucikova* J., Moserova® 1., Trusova* 1., Hermanova* 1., Vancurova* 1., Partlova* S., Fialova* A.,

Sojka* L., Cartron® P.F., Houska M., Rob* L., Bartunkova* J., Spisek* R.: High hydrostatic pressure
induces immunogenic cell death in human tumor Cells. [Vysoky hydrostaticky tlak vyvoldvd imunogenni
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bunécnou smrt v lidskych nddorovych bunkdch.] International Journal of Cancer. (2014) 135(5): 1165-1177,
ISSN 0020-7136.

Nedavné studie zjistily, Ze na molekularni arovni dochazi k charakteristické imunogenni buné¢né smrti
(ICD), v¢etné povrchové expozice kalretikulinu (CRT), k tepelnému soku proteintt HSP70 a HSP9O,

k uvolnéni vysoce mobilni skupiny proteinu 1 (HMGBI) a uvolnéni ATP z umirajicich bunék. Zkoumali jsme
potencial vysokého hydrostatického tlaku (HHP) indukovat ICD v lidskych nadorovych bunkach. HHP také
indukovalo uvolnovani HMGBI a ATP. Interakce dendritickych bunék (DCs) s HHP-lécenych nadorovych
bunék vede k vy3si rychlosti DC fagocytozy, up-regulaci CD83, CD86 a HLA-DR a uvolnéni interleukinu IL-
6, IL-12p70 a TNF-a. DC pulzovaly s nadorovymi buitkami zabitych HHP, coz vyvolalo produkei vysokého
poctu nadorové specifickych T-bunék. DC pulzujici s HHP o3etfenymi nadorovymi buitkami také indukovaly
nejnizsi pocet regulac¢nich T-bunék. Kromé toho jsme zjistili, Ze kli¢ové vlastnosti endoplazmatického
retikula stresem vyvolané apoptotické drahy, jako je naptiklad reaktivni kyslik vyroby druhu, fosforylace
transla¢niho inicia¢niho faktoru elF2a a aktivace kaspazy-8, byly aktivovany osetfenim HHP. Z tohoto
davodu HHP ptisobi jako spolehlivy a silny induktor ICD v lidskych nadorovych bunkach.

Gabrovska D., Ouhrabkova J., Rysova J., Holasova M., Fiedlerova V., Laknerova 1., Winterova R.,
Eichlerova E., Erban V., Strohalm J., Némeckova* 1., Houska M.: Mixed vegetable juices acidified with
sauerkraut juice and preserved using high pressure or heat pasteurization treatments — nutritional
and sensory evaluation. [Smésné zeleninové stdavy okyselené stavou z kysaného zeli a konzervované vysokym
tlakem nebo tepelnou pasteraci — nutricni a senzorické hodnoceni.] Czech J. Food Sci. (2014) 32(2): 182187,
ISSN 1212-1800.

Cilem prace byl vyvoj zeleninovych (zelenino-ovocnych) stav o3etfenych vysokym tlakem, které maji
zvy$eny obsah bioaktivnich latek. Tyto $tavy jsou vyrobeny z domadcich surovin a jsou nutri¢né

a chutové vynikajici. Nové vyrobky byly pfipraveny v laboratofi a bylo u nich provedeno
mikrobiologické a senzorické hodnoceni. Dale bylo stanoveno zdkladni sloZeni, obsah celkovych
polyfenold, obsah vitaminu C a antioxida¢ni aktivita.

Houska M., Triska* J., Balik* J., Landfeld A., Novotna P., Vrcholova® N., Hic* P.: Sledovani zmén obsahu
resveratrolu ve slupkach bobuli a mostech z vybranych druht révy vinné osetfené UV zafenim. VyZziva

a potraviny. (2014) 69(4): 104108, ISSN 1211-846X.

Prace se zabyva vlivem UV ozafeni Cerstvé sklizenych hroznti dvou odrid révy vinné na obsah resveratrolu
ve slupkach bobuli a nasledné pripravenych mostech z takto osetfenych bobuli. Vysledky ukazaly, Ze
metoda o3etieni hroznt UV zafenim ihned po sklizni dava nezanedbatelné moznosti zvyseni obsahu zdravi
prospésného resveratrolu jak ve slupkach bobuli (z nichz 1ze tuto latku extrahovat vhodnym extrakénim
¢inidlem), tak v mostech pfipravenych z takto oSetfenych hroznu. Ziskané vysledky ukazuji, které
parametry procesu maji statisticky vyznamny vliv na obsah resveratrolu jak ve slupkach, tak v mostech.

Houska M., Triska* J., Balik* J., Landfeld A., Novotna P., Vrcholova* N., Hic* P.: Hodnoceni obsahu
resveratrolu ve slupkach bobuli a mostech z vybranych druht révy vinné macenych v ozonizované
vodé. Vyziva a potraviny. (2014) 69(5): 131-135, ISSN 1211-846X.

Tato prace se zabyva vlivem maceni Cerstvé sklizenych hroznt dvou odrid révy vinné v ozonizované
vodé. Byly stanoveny hlavni parametry této metody a jejich vliv na zvySovani obsahu trans-resveratrolu
(dale jen resveratrolu) ve slupkach bobuli a nasledné pfipravenych mostech z takto osetfenych bobuli.
Ziskané vysledky ukazuji, které parametry procesu maji statisticky vyznamny vliv na obsah resveratrolu.

Kucerova* Z., Kyhos K., Aulicky* R., Lukas* J., Stejskal* V: Laboratory experiments of vacuum treatment
in combination with an O2 absorber for the suppression of Sitophilus granarius infestations in stored
grain samples. [Laboratorni pokusy vakuovdani v kombinaci s nicinkem absorbéru kysliku pro potlacent vyskytu
Sitophylus granarius ve skladovaném obili.] Crop Protection (2014) 61: 79-83, ISSN 0261-2194.

Ucinnost samotného vakuového zpracovani (V) a v kombinaci s absorbérem kysliku (V + A) k potlaceni
napadenti zrn Sitophilus granarius L. byla porovnana za laboratornich podminek. U¢innost metod byla
hodnocena pfi riznych teplotach (15, 25 ° C) a dobé expozice (7, 14, 21, 28 dni). Hodnotili jsme oba u¢inky
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na dospélé jedince pfitomné v mezerach v obili a skryté infestace uvnitf jadra, pokud jde o dobu lécby
oddélené. Dospéli S. granarius byli nachylnéjsi k obéma typtim o3etfeni, nez skryté faze napadeni uvnitf
jadra. Pfi 25 ° C byla celkova umrtnost dospélych jedinct v obili dosazena po 10 dnech expozice, zatimco
celkové potlaceni skrytych napadeni bylo dosazeno po tfech tydnech. Vy3si teploty a delsi expozice
vykazovaly vétsi ucinnost testovanych osetfeni. Pfidani absorbéru kysliku k vakuovani (V + A) obecné
zlepsovalo tc¢innost vakuového zpracovani na potlacovani skrytych zamoteni; vyznamné rozdily mezi V +
A a 'V odetfenim byly zjisfovany pfedevsim pii nizsi teploté. SniZeni skrytého napadeni bylo dosaZeno po
tfech tydnech vystaveni V + A metodé (99,8%) a po ¢tyfech tydnech metodou V (95,8%) pii 15° C.

Kyhos K.: Koncovka pro netoxické ekologické osetieni zrnin pfed hmyzimi Skidci. Patent reg. ¢. 304947.
Koncovka pro netoxické ekologické oSetfeni zrnin pfed hmyzimi skiidci sestava z odsavaci velkoplosné
nestlacitelné podlozky z porézni hmoty, na niz je pfiloZzeno tésnéni umélohmotného obalu, jehoz otvorem
prochazi potrubi pro pfipojeni kontrolniho méfidla, jehoZz jeden konec je napojen na ventil s pfipojenym
méficim pfistrojem podtlaku a druhy konec potrubi pro pfipojeni kontrolniho métidla je veden pres ventil
do vyvévy. Koncovka muZe mit podlozku tvofenu stlacitelnou hmotou, prostupnou pro vzduch i po stlaceni.

Kyhos K., Novotna P., Strohalm J., Landfeld A., Houska M.: Krekry z nakli¢enych s6jovych bobt se
sniZenou hladinou galaktosida. UzZitny vzor reg. ¢. 27210.

Zéakladni pasta pro vyrobu krekri obsahuje cely nakliceny bob vcetné klicku. Odstranény jsou z 80 %
hmotn. pouze slupky bobti, které obsahuji nejvice ¢t-galaktosidii. Do této pasty se pridaji tuky, drcena
zelenina, ovoce a ostatni piidavné a aromatické latky dle jednotlivych receptur. Suseni se provadi
vloZenim hotovych vytvarovanych krekri do susarny pfedem vyhtaté na 160°C na dobu 10 minut. Dale
se krekry uz jen susi pfi 80°C po dobu 3 hodin.

Kyhos K., Ouhrabkovi J.: Nizkokaloricka doplitkova potravina s obsahem proteinii a zptsob jeji
vyroby. Patent reg. ¢. 304491.

Nizkokaloricka dopliikova potravina s obsahem proteint obsahuje vajecny bilek, do néhoz je pfidana
rostlinna drt kofenové zeleniny a/nebo brukvovité zeleniny a/nebo cibulové zeleniny a/nebo ovoce,

a dale obsahuje mineraly a vitaminy, nenasycené mastné kyseliny, stl, umélé sladidlo, syrovatkovy
protein, pevnou a tekutou vlakninu. Pfi zptisobu vyroby se suSeny vajecny bilek rozmicha s rostlinnou
drti vzniklou po vylisovani 3tavy a tato smés se dale tvaruje do pozadovanych tvarti a susi horkym
vzduchem pfi teploté 80 az 105°C.

Laknerovi 1., Handk P., Zdeiikova* K, Purkrtova* S., Piknova* L., Vyroubalova* S.: Interlaboratory
identification of black seabream (Spondyliosoma cantharus) as a model species on basis of PCR targeting
the second intron of the parvalbumin gene [Mezilaboratorni identifikace prazmy zpévné (Spondyliosoma
cantharus) jako modelového vzorku na bdazi PCR zaméiené na druhy intron parvalbuminového genu.] Journal
of Food Quality (2014) 37: 429-436, ISSN 1745-4557.

Identifikace prazmy zpévné (Spondyliosoma cantharus) byla provedena metodou PCR zaméfenou na
druhy intron parvalbuminového genu. Reprodukovatelnost této metody byla ovéfena mezilaboratornim
testovanim, kterého se zucastnily ¢tyfi laboratofe. Pfedkladanou PCR metodou byla na vsech
participujicich pracovistich testovana DNA izolovana celkem z dvaceti osmi vzorki rybich tkani.
Testovany panel byl tvofen vzorky DNA z tkani deviti exemplait prazmy zpévné a devatenacti
referen¢nich druht ryb. Soubézné s tim byly v téchto laboratofich testovany na t¥ech vzorcich zmrazené
rybi tkdné prazmy zpévné a tiech vzorcich referen¢nich druhi ryb i rtizné postupy izolace

DNA. Prezentovana metoda PCR urcend pro druhové stanoveni prazmy zpévné se ukazala jako
spolehliva a nezavisla na zptisobu izolace DNA z tkani ryb v ramci pouzivanych izola¢nich postupt.

Laknerova 1., Holasova M., Fiedlerova V., Rysova J., Vaculova* K., Maskova E., Ehrenbergerova* J.,
Winterova R., Ouhrabkova J., Dvoiacek* V., Martinek® P.: Utilisation of Non-Traditional Forms of
Cereals in Bakery Production. [VyuZiti netradicnich forem ceredlii v pekaiské vyrobé.] Czech J. Food Sci.
(2014) 32(3): 296301, ISSN 1212-1800.

VYZKUMNY USTAV POTRAVINARSKY PRAHA, v.v.i. \ 17 E




Pro pfipravu chleba s vysokou nutri¢ni hodnotou byl vybran jeden materidl pSenice seté se zluté
zbarvenym zrnem, ddle dva materialy pSenice dvouzrnky a dva materidly je¢mene s bezpluchym typem
zrna. Ze zrna obilnin byly pfipraveny mlynské obilné vyrobky — celozrnna mouka, Srotova mouka
hladka, krupice a otruby. Ve vstupnich surovindch a vzorcich chleba byly sledovany obsahy thiaminu,
niacinu, pyridoxinu, celkovych polyfenolti a celkové vlakniny potravy. U vzorka chleba byla hodnocena
téz antioxidacni aktivita a provedeno senzorické hodnoceni. Vyuziti netradi¢nich forem obilovin
zlepsilo nutri¢ni jakost chleba pfi zachovani velmi dobré senzorické a zpracovatelské jakosti.

Landfeld, A., Novotna, P., Strohalm, J., Rysova, J., Houska, M.: Yield stress and sensorial evaluation of
soya yoghurts prepared from germinated soybeans. [Mez toku a senzorické hodnoceni sojovych jogurtii
pripravenych z klicené soji.] Czech J. Food Sci. (2014) 32(5): 464—469, ISSN 1213-1800.

Cilem této prace byla aplikace klicenych sojovych bobti k pfipravé sojovych jogurtd s podstatné
snizenym obsahem alfa-galaktosidi (AG). Toto sniZeni obsahu galaktosidi umozni, Ze tyto vyrobky
nejsou nadymajici. Aby bylo mozno cilené regulovat konzistenci a dalsi senzorické parametry téchto
jogurtd, bylo nutno zkoumat vliv obsahu susiny na tyto parametry kvality, zejména mez toku, vzhled,
vuni, chut, séjovou pfichut, senzorickou konzistenci a celkovy dojem. Tyto zavislosti napomohly
stanovit optimdlni obsah susiny jogurtt z hlediska jejich senzorické pfijatelnosti. Tato optimalni
hodnota susiny je 6,5 %.

Vesely #]., Horny* L., Chlup* H., Beran M., Krajicek* M., Zitny* R.: Mechanical properties of polyvinyl
alcohol/collagen hydrogel [Mechanickeé vlastnosti PVA/kolagen hydrogelu.] In: EAN 2014 — Sbornik z 52"
International Conference on Experimental Stress Analysis, 2.—5. 6. 2014, hotel Krakonos, Marianské Lazné.
Byl zjistovan vliv koncentrace polyvinylalkoholu (PVA) na mechanické vlastnosti hydrogelt na bazi smési
piirodniho nebo denaturovaného kolagenu a PVA. Smési PVA s kolagenem byly pfipraveny smichanim
slozek v rtiznych pomérech s vyuzitim glycerolu jako plastifikatoru. Roztoky byly odlity na polystyrénové
desky a rozpoustédlo bylo odpatfeno pii pokojové teploté. Prostfednictvim jednoosych tahovych zkousek
byly ziskdny pocatecni tuhost (do deformace 0,1), mezni tahové napéti a deformace pfi prasknuti materialu
ve formé vodou nasyceného hydrogelu. Bylo zjisténo, Ze material je pruzny a pfidavek PVA pomohl

k rozsifeni jak mezniho tahového napéti tak pevnosti filmt. Vzorky ptipravené z denaturovaného kolagenu
vykazaly vy3$si mezni tahové napéti a deformaci pfi prasknuti v porovnani se vzorky pripravenymi

z kolagenu pfirodniho. Vysledky napovidaji, Ze by bylo mozné ocekavat uspésné aplikace kolagen-PVA
biomateridlii ve tkdanovém inZenyrstvi.

Pro uplatnéni v praxi jsou pfipraveny patenty a uZitné vzory, které jsou uvedeny v celkovém piehledu vysledkii
str. 51.

Ocenéné vysledky
CENU MINISTRA ZEMEDELSTVI Pracovnik tstavu Karel Kyhos obsadil 1. misto v soutézi o ,,Cenu
ministra zemédélstvi za nejlepsi realizovany vysledek vyzkumu a experimentalniho vyvoje*.

CENA PREZIDENTA POTRAVINARSKE KOMORY V prvnim ro¢niku soutéZe o tuto cenu byly ocenény
vyrobky, které byly vyvinuty ve spolupréci s VUPP, v.v.i., a to jednak $tavy UGO s firmou Kofola a.s.,
jednak bonbony Chmelinky s firmou CARLA spol. s r.o.

ZLATY KLAS Ocenéni ziskaly §tavy Ugo vyrobené za spoluprdace VUPP, v.v.i. a firmy Kofola a.s.
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Transfer vysledki

V ramci transferu vysledkt vyzkumu do praxe byly v roce 2014 uzavieny licen¢ni smlouvy/smlouvy

o vyuziti vysledku:

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 26323 ,Pomazdnka z okary“. VUPP,
vvi., VSCHT/KALMA k.s., VUPP 3/14.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 26 205 ,, Karbanatek z naklicené
cizrny*. VUPP, v.v.i., VSCHT/KALMA k.s., VUPP 4/14.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 26322 ,Vyrobek z nakli¢ené vigny
a taveného syra“. VUPP, v.v.i.,, VSCHT/KALMA k.s., VUPP 5/14.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 26 207 ,Vyrobek z nakliceného
hrachu. VUPP, vv.i., VSCHT/KALMA k.s., VUPP 6/14.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 26206 ,,Studend omacka
ze séjového jogurtu“. VUPP, v.v.i., VSCHT/KALMA k.s., VUPP 7/14.

Licen¢ni smlouva k poskytnuti prava vyuziti patentu reg. ¢. 303557 ,,Zptisob inaktivace hmyzu pomoci
fizené atmosféry a zafizeni k provadéni tohoto zpiisobu“. VUPP, v.v.i. / DSH — projekt s.t.0. VUPP
8/2014.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 21488 , Zatizeni k netoxické
efektivni ekologické inaktivaci hmyzich skidcti na principu fizené atmosféry ve skladovanych zrnech
se zachovanim jejich biokvality*. VUPP, v.v.i. / PRO-BIO. O.s. VUPP 9/2014.

Licen¢ni smlouva k poskytnuti prava vyuziti uzitného vzoru reg. ¢. 24600 ,,Zatizeni k provadéni
netoxické inaktivace hmyzu v zrninach ve velkoobjemovych ptepravnich textilnich vacich®. VUPP,
v.vi./ PRO-BIO. O.s. VUPP 10/2014.

Licen¢ni smlouva k uziti prav k patentu reg. ¢. 304200 ,,Potravinovy pripravek s cerstvym chmelem
a zpuisob jeho vyroby“ a z uzitného vzoru ¢. 23420 ,,Potravinovy piipravek s cerstvym chmelem*.
VUPP, VUPS,TN/ Ing. Pavel Cvréek. VUPP 26/14.

Licenc¢ni smlouva k poskytnuti prava vyuziti patentu reg. ¢. 304947 , Koncovka pro netoxické
ekologické osetieni zrnin pted hmyzimi §ktdci“. VUPP, v.v.i. / DSH — projekt s.r.0. VUPP 38/2014.

Licenc¢ni smlouva k poskytnuti prava vyuziti patentu reg. ¢.304491 , Nizkokaloricka doplikova
potravina s obsahem proteint a zpiisob jeji vyroby*. VUPP, v.v.i. / SUNFOOD s.t.0. VUPP 41/2014.

Smlouva o vyuziti vysledku ,,Zitno-pseni¢ny a Sestizrnny chléb*. Ovétend technologie. VUPP/ PRO-
BIO. O.s. VUPP 35/14.

Smlouva o vyuziti vysledku ,,Chléb s obsahem 80 % je¢né mouky s riiznou dobou zrani“. Ovéfena
technologie. VUPP/ IREKS ENZYMA s.t.0. VUPP 40/14.
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SPOLUPRACE NA NARODNIi UROVNI

Pfi fedeni vyzkumnych projektt a tukoli ustav spolupracuje s:

1. institucemi typu vyzkumnych ustavii a vysokych skol:
= Agritec, s.T.0.
Agrofest fyto, s.t.0.
Centrum vyzkumu globdlni zmény AV CR, v.v.i.
Ceska zemédélska univerzita v Praze, Fakulta agrobiologie, potravinovych a ptirodnich zdrojd,
Technicka fakulta
Ceské vysoké uceni technické, Fakulta strojni
Chmelafsky Institut, s.r. 0.
Fakultni nemocnice Hradec Kralové
IKEM - Institut klinické a experimentalni mediciny Praha
Jihoceska univerzita v Ceskych Budéjovicich
Masarykova univerzita v Brné, Lékafska fakulta
Mendelova zemédélska univerzita v Brné, Agronomicka fakulta, Zahradnicka fakulta
Mikrobiologicky tistav AV CR, v.v.i.
MILCOM, a.s. (Vyzkumny tstav mlékarensky, Praha)
Oseva PRO, s.r. 0.
Technologické centrum AV CR
Univerzita Karlova v Praze, 1., 2. a 3. lékafska fakulta
Univerzita Karlova v Praze, FN Motol
Univerzita Tomase Bati ve Zliné
Ustav analytické chemie AV CR, v.v.i.
Ustav zemédélské ekonomiky a informaci
Vyzkumny ustav cukrovarnicky Praha, a.s.
Vysoka skola chemicko-technologicka v Praze, Fakulta potravinafské a biochemické technologie
Vyzkumny a Slechtitelsky tstav ovocnatsky Holovousy, s.r. 0.
Vyzkumny ustav picninafsky, spol. s r.o.
Vyzkumny udstav pivovarsky a sladatsky, a.s.
Vyzkumny ustav rostlinné vyroby, v.v.i.
Vyzkumny ustav veterinarniho lékafstvi, v.v.i.
Vyzkumny ustav zemédélské techniky, v.v.i.
Vyzkumny ustav Zivo¢isné vyroby, v.v.i.
Zemédélsky vyzkum Troubsko spol.s r.o.

2. podnikatelskymi subjekty:

= Adler Wellness Produkte, s.r. 0.
AMR AMARANTH, a.s.
Apronex s.r. 0.
Beskyd Frycovice, a.s.
Carla spol.s r.o0.
C2P,s.t1.0.
Ing.Cvrcek Pavel
ELISA-Development
Extrudo Becice
FF Servis
Good Mills Cesko a.s.
HEMP PRODUCTION CZ, s.t1.o0.
Immunotech, a.s.
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INOTEX spol. s r.o.

IREKS ENZYMA s.1. 0.
Jizerské pekarny, spol.s r.o., Liberec
KALMA, k.s.

Karlova pekarna s.r.o.

KITL s.r.0.

Miloslav Ko3ek

PRO-BIO, obchodni spol. s r.o.
SEDIUM RD s. . 0.

SUNFOOD s.r.0.

TEREZIA COMPANY s.r. 0.
VIDIA spol. s r.o.

Zamecké sady Chramce

3. lekatskymi pracovisti:
= [MUMED s.r.o.
Statni zdravotni ustav
STOB
Fakultni nemocnice Motol
Vseobecna fakultni nemocnice v Praze

4. ostatnimi:
= Ceska technologicka platforma pro potraviny (CTPP)
Globus
Poradenské centrum pro celiakii a bezlepkovou dietu, o.s.
Potravindiskd komora CR
Sdruzeni celiaktt CR
SOS-Sdruzeni obrany spotfebiteld, o.s.
Statni zemédélska a potravinafska inspekce
Statni veterindrni tustav Jihlava
Védecky vybor pro GMO
Védecky vybor rostlinolékafsky
Jihocesky klastr Chutna hezky, jihocesky
CzechlInvest

4 a) spoluprdce s CTPP
= Ustav se podili na ¢innosti pracovni skupiny , Je¢men*.
= Velmi cennou spolec¢nou aktivitou je provozovani interaktivni databanky bezlepkovych potravin.

4 b) spoluprdce s Globusem
= Ustav provadi pravidelné analyzy bezlepkovych vyrobkd, které fetézec distribuuje

4 ¢) spoluprdce s védeckymi vybory
= Ustav vypracovava odbornd stanoviska.

4 d) spoluprdce s CzechInvest
= Ustav vypracovava odbornd stanoviska.
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MEZINARODNI AKTIVITY

Pokracovalo teseni projektii:

= 7. RP, High Tech Europe (mezinarodni sité excelence). Projektu se zti¢astnilo 22 instituci z celé
Evropy a skon¢il v r.2013. Projekt od r.2014 pokracuje bez financovani z EU dopliiovanim
databdze technologii a $ifenim poznatki do praxe.

= Dlouholetou tradici maji schtizky pracovni skupiny Foodforce (v niz ma ustav zastoupeni), ktera
se zabyva problematikou zapojeni evropskych potravinaiskych vyzkumnych instituci do
mezindrodnich vyzkumnych projektti. Kromé pravidelné ¢innosti v komisi pro zdravé potraviny
a krmiva OECD se ustav od r. 2011 angaZuje také v ramci védecké sit¢ EFSA-GMO.

Sest pracovniki pdsobi v mezinarodnich radach a komisich:
Asociace pracovniki tlakovych zafizeni

Eucarpia-Evropska asociace pro vyzkum rostlin

Komise D1 Food Storage v mezinarodnim institutu chlazeni
Komise pro zdravé potraviny a krmiva OECD

American Chemical Society

Redakéni rada ¢asopisu Czech Journal of Food Science
Redakéni rada casopisu International Journal of Food Properties
Editor ¢asopisu Journal of Food Engineering

Zahrani¢ni cesty
Zahranicni cesty se tykaly:
= pravidelnych zasedani komise OECD
= Lkonferenci a sympozii, na nichz byly prezentovany vysledky feseni projektt nebo ustavnich
ukolt (pfispévek na rozvoj organizace)

T71 zahranicnich odbornych akci se ziicastnili celkem 3 vyzkumni pracovnici.

Stat | Akce | Osob | Dnt
Francie 21" Meeting of the OECD Task Force for the Safety of Novel Foods | 1 3
and Feeds
Malaysia The International Conference of Benefical Microbes 1
Indie IC on Advancement and Futuristic Trends in Mechanical and 1
Material Engineering
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AKTIVITY V ,DALSIi CINNOSTI”

V ramci dalsi ¢innosti byly realizovany 4 tukoly s naslednym internim oznacenim.

Cislo projektu (interni) Nazev projektu
23701 Shirka primyslové vyuzitelnych mikroorganismd.
231001 Svétovy den vyzZivy.
23703 Narodni databaze sloZeni potravin
231401 Vysokoenergetické mleti potravinafskych surovin

Sbirka primyslové vyuzitelnych mikroorganismi

Ukolem ,,23701“ je dlouhodobé uspésné udrzovana sbirka primyslové vyuzitelnych mikroorganismi.
Sbirka obsahuje 150 kment vyuzitelnych pfedevsim v potravinaiskych a zemédélskych technologiich.
Vysledky: Trvala ¢innost, promitajici se do vysledkt vztaZenych k jinym témattim, ve vice vyzkumnych
a vyrobnich organizacich.

Seminar ke Svétovému dni vyZivy

V ramci oslav Svétového dne vyzivy (16. fijna) zabezpecil VUPP v kooperaci se Spole¢nosti pro
vyzivu a pod zdstitou Ministerstva zemédélstvi CR — Ing. Jaroslavy Benes Spalkové (naméstkyné
ministra a predsedkyné Ceského vyboru pro spolupraci s FAO) ve stiedu dne 22. 10. 2014 konéni
odborného seminafe na obecné téma ,Rodinné farmy Zivi svét a pecuji o Zemi“. Téma bylo
vyhldseno sekretaridtem FAO v Rimé. V ramci odborného semindfe bylo pfedneseno sedm sdélent,
zaméfenych na ¢innost vyboru pro svétové potravinové zabezpeceni FAO, rodinné hospodafeni

v CR a jeho ekologické aspekty, zkusenosti SZPI s prodejem potravin ze dvora a s prodejnimi
automaty na mléko, a problematiku plytvani potravinami. U¢astnici se mohli téz sezndmit se
zpusoby hospodafteni a produkty tradi¢niho zemédélstvi u ¢eskych krajantt v rumunském Banatu.
Seminafe se zucastnilo asi 50 ucastnikd.

Sbornik referatti je pfistupny na webovych strankach tustavu www.vupp.cz.

Narodni databaze sloZeni potravin
(www.czfcdb.cz)
V roce 2014 z finan¢nich a nasledné i ¢asovych davodt ustav v oblasti ziskavani dat na zakladé
experimentalni prace na tvorbé databaze participoval jen minimalné dodavkou dat o obsahu cukrt pro
skupinu mouk a jejich dokumentaci dle harmonizované metodiky EuroFIR.
V roce 2014 byla rovnéz pro ¢innost Centra vypracovana Metodika pro sbér nutri¢nich dat
potravinaiskych vyrobkt od vyrobct potravin, zahrnujici tyto materialy:

= Koncepce sbéru dat s pfihlédnutim k pozadavkiam aktualni legislativy podle Natizeni EU

¢. 1169/2011
= Manual pro vyrobce potravin
= Sablony pro sbér nutri¢nich dat a jejich dokumentaci podle harmonizované metodiky EuroFIR.

Vysokoenergetické mleti potravinafskych surovin

Jde o projekt z programu Rozvoje venkova, osa I, podopatieni 1.1.3.2. Spoluprace pfi vyvoji novych
produktii, postuptt a technologii (resp. inovaci) v potravinafstvi. Spolupracujici organizaci (Zadatel

o dotaci) je FF Servis, spol. s r.o. V ramci projektu byl optimalizovan proces vysokorychlostniho mleti
potravinaiského materialu v provoznim, resp. poloprovoznim méfitku. Prace byly zaméfeny na mleti
zrnin na celozrnnou mouku a lusténin. Obecné se jednalo o zpracovani vyse uvedenych materiald na
granulaci pod 200 ncm pro pouziti v béznych pekafskych provozech. Vysledky byly ovéfeny na dvou
recepturach na celozrnny chléb, jedné receptufe na celozrnné pecivo a recepturach susenek.
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Aktivity v tzv. jiné cinnosti

Tradi¢né byly v ramci jiné ¢innosti provadény chemické, biochemické, mikrobiologické a senzorické
analyzy, stanoveni fyzikalnich vlastnosti potravin, vyvoj receptur, zejména pro specialni vyzivu,

a ovéfovani, resp. optimalizace potravinafskych technologii. Bylo zrealizovano 85 drobnéjsich zakazek
(do cca 20000K¢). Dvé zakazky vétsiho rozsahu byly realizovany na zakladé ramcovych smluv

o spolupraci.

V ramci jiné ¢innosti ma ustav s agenturou Czechlnvest uzaviené smlouvy na vypracovani odbornych
posudkt pro dva operaéni programy: — OPPI — v roce 2014 byl vypracovan jeden posudek —

CzechEkoSystem — v roce 2014 byly vypracovany dva posudky vcetné ucasti na hodnoceni.

Ctyticet osm procent vynosu jiné ¢innosti tvofi najmy nebytovych prostor.
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PEDAGOGICKA, VZDELAVACI A PORADENSKA CINNOST

Pedagogicka cinnost

V ramci pedagogické ¢innosti spolupracuje dlouhodobé tstav s VSCHT Praha, CVUT a CZU jednak
prednaskovou ¢innosti, jednak formou vedeni ¢i konzultaci diplomovych a diserta¢nich praci. Jeden
pracovnik ustavu pfednasi na 3. LF UK v Praze (pfedméty ,Nutri¢ni ekonomika“ a ,,Zaklady
potravinaiskych technologii“) dlouhodobé a od roku 2012 i na 1. LF UK (pfedméty ,Nutri¢ni
ekonomika“ a potravinafské technologie v ramci pfedmétu ,Potravinaiské zboziznalstvi®).

Studentské praxe, staze:
= 3 studenti Vy3si odborné skoly ekonomickych studii a Stfedni primyslové skoly potravinafskych
technologii (2 tydny)
= 3 studenti Masarykovy stfedni $koly chemické (2 tydny)
= 2 studenti Mendelovy university v Brné (2 tydny)
= 1 studentka CZU — vypracovani diplomové prace

Ustav mé zastoupeni v téchto komisich a védeckych radach:
= Statni zkuSebni komise pro Statni zavérecné zkousky studijniho oboru ,Stroje a zafizeni pro
chemicky, potravinaisky a spotfebni pramysl, CVUT
Statni zkuSebni komise pro obhajobu doktorskych praci v oboru ,,Stavba vyrobnich stroja
a zafizeni, usek chemickych a potravinafskych strojt“, CVUT
Zkusebni komise FPBT VSCHT pro obhajoby diplomovych praci v oboru chemie
Zku3ebni komise pro statni zkousky bakalaiského studia pfi 3. LF UK
Zkusebni komise pro statni zkousky bakalafského studia pii FAPPZ CZU
Védeckd rada TF CZU
Védeckd rada VUM

Vzdélavaci ¢innost
V rdmci vzdélavaci cinnosti uistav poiddal nebo se podilel na pordddni akci:
= 19. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvy3eni bezpecnosti
potravindiskych a farmaceutickych vyrobkt. 21. 5. 2014, VUPP, v.v.i., Praha.
+ aktivni ucast
= 20. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvyseni bezpecnosti
potravinatskych a farmaceutickych vyrobku. 30. 10. 2014, VFU Brno, Ustav hygieny
a technologie mléka, pavilon Prof. Lenfelda + aktivni ucast
= XLIV. symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dvur, 26.-28. 5.
2014 (s VSCHT) + aktivni tcast. Spoluprace na editaci Sborniku ptispévki. Cejpek K., Spicner J.,
VSCHT v Praze, 252 stran, ISBN 978-80-7080-903-7 (VSCHT), ISBN 978-80-86909-09-7,
ISSN 1802-1433 (VUPP)
= Kurs senzoriky pro studenty Vy3si odborné skoly ekonomickych studii a Stfedni prtimyslové
Skoly potravinaiskych technologii, duben 2014
= Vyukova pfednaska pro zahrani¢ni studenty CZU ,HACCP and Microbial Hazards*, 7. 10. 2014,
CZU, Fakulta agrobiologie, potravinovych a ptirodnich zdroja
= Seminaf ke Svétovému dni vyzivy. 22. 10. 2014, MZe, Praha (k seminafi vydan Sbornik
powerpointovych prezentaci, ed. Perlin C., Spicner J., VUPP, viv.i., 2014, 127 stran,
ISBN 978-80-86909-10-3)

Poradenska cinnost

Nedilnou soucdsti ¢innosti tstavu je poradenska ¢innost. Specialisté tistavu provadéji prubézné
konzultaéni ¢innost a poradenské sluzby, odpovidajici problematice feSené na jednotlivych pracovistich,
pro zdjemce z primyslu i podnikatelské oblasti. Konzultace malého rozsahu jsou poskytovany
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bezuplatné. K poradenskym sluzbam lze zatadit Databazi potravinaiskych vyrobku pro bezlepkovou
dietu, kterd je zptistupnéna na internetovych strankach ustavu a PK CR, resp. CTPP. Do databdze jsou
zatazeny vyrobky, u kterych byl obsah lepku stanoven ve VUPP.

Cinnost v narodnich organech, radach a komisich

Ndrodni orgdny:
= Celostatni vybor Ceské spole¢nosti biotechnologické
Ceska potravinatska spole¢nost
Ceska spole¢nost chemicka, odborna skupina ,Kvasna chemie a bioinzenyrstvi*
Ceska spole¢nost chemickd, odborna skupina ,Reologie®
Ceska spole¢nost chemicka, odborna skupina pro potravinafskou a agrikulturni chemii
Ceska technologicka platforma pro potraviny
Cesky komitét pro potravinafské védy a technologie
Cesky narodni komitét pro spolupraci s Mezinarodnim dstavem chladirenskym (pti MPO)
Odbor potravinaiské technologie a techniky CAZV
Odbor vyzivy obyvatelstva a jakosti potravin CAZV
Ptedsednictvo CAZV
Rada CAZYV, kontrolni vybor CAZV
Spolec¢nost pro vyzivu — Vybor prazské a stfedoceské pobocky
Spole¢nost pro probiotika a prebiotika

Hodnotitelské komise, poradni orgdny
= GACR - oborové komise Zemédélské védy
GACR - panel P503 — Potravinafstvi, ekotoxikologie a enviromentalni chemie
TACR - Rada podprogramu 1 programu Alfa
TACR — Oborovy panel 5 (Zivotni prostiedi a zemédélstvi) programu EPSILON
Hodnotici komise MZe pro udéleni ocenéni za mimotadné vysledky ve vyzkumu a vyvoji
Hodnotitelské komise a programové rady podprogramu a programi MZe
Hodnotitelska komise pro program Rozvoj venkova
Hodnotitelska komise pro hodnoceni Zadosti o udéleni narodni znacky KLASA
Hodnotitelska komise pro hodnoceni vyrobki k udéleni znacky ,,Ceska chutovka“*)
= (Odborna rada nadace RSJ
*) Ustav technicky zabezpecoval ¢innost komise.

Odborné komise
= Komise pro terminologicky slovnik CAZV
= Mezirezortni komise pro feseni jodového deficitu
= Redakéni rada ¢asopisu VyZiva a potraviny
= Skupina obilovin, olejnin a Skrobu MZe
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INTRODUCTION

The Food Research Institute Prague, a public research institution, has already been a full profile research
institute in the field of food processing more than 55 years. The objective of its main activities is basic and
applied research and development in the fields of food chemistry and biochemistry, microbiology, food
engineering, food processing procedures and machinery, and human nutrition. These activities are supported
by public funding in the form of an institutional contribution (research plan) and targeted financing (projects
of various providers) on national level and by international research grants.

In compliance with Act No. 341/2005 Coll. on public research institutions, being one of these since 1° January
2007, the institute also performs further activities based on the requirements of the bodies of state
administration, which are in public interests and are supported by public funds, and commercial activities,
which are funded from non-public resources. These are conducted as paid services offered to small and medium
sized food-processing companies lacking their own expert personnel and/or needed facilities.

Detailed information, in particular the focus of research activities and most important results achieved in 2014,

you will find on other pages of our yearbook.

Dr. Slavomira Vavreinovd
Director of the Institute
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CONTACT

Food Research Institute Prague
(Vyzkumny ustav potravinafsky Praha, v.v.i.)

Radiova 7
102 31 Praha 10
Czech Republic

Phone: +420 296 792 111
Fax: +420 272 701 983
E-mail: vupp@vupp.cz
Internet: www.vupp.cz
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ORGANOGRAM OF THE INSTITUTE
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MANAGEMENT OF THE INSTITUTE

Director
Ing. Slavomira Vavreinovd, CSc.
Slavomira.Vavreinova@vupp.cz

Deputy Director for Science and Research
Ing. Dana Gabrovska, Ph.D.
Dana.Gabrovska@vupp.cz

Scientific Secretary
Ing. Jif1 Celba, CSc.
Jiri.Celba@vupp.cz

Head of Economy Section
Ing. Véclav Divis
Vaclav.Divis@vupp.cz

Board of the Institute

Ing. Dana Gabrovskd, Ph.D. — VUPP, v.v.i. — chairman
Ing. Ales Landfeld — VUPP, v.v.i. — deputy chairman

Ing. Milo§ Beran — VUPP, v.v.i. — councillor

prof. Ing. Zdenék Bubnik, CSc. — VSCHT Praha — councillor
Ing. Petr Cuhra — SZPI Praha — councillor

RNDr. Vladimir Erban, CSc. — VUPP, v.v.i. — councillor
Ing. Miroslav Koberna, CSc. — PK CR - councillor

RNDr. Karel Kosa¥, CSc. — VUPS, a.s. — councillor

Ing. Jitka Pinkrova, Ph.D. — VUPP, v.v.i. — councillor

Ing. Slavomira Vavreinovd, CSc. -VUPP, v.v.i. — councillor
prof. Ing. Rudolf Zitny, CSc. — CVUT Praha — councillor

Supervisory Board

Ing. Jitka Gotzova — MZe — chairman

Ing. Sarka Vintrova, — MZe — deputy chairman (till 23/V1/14)

JUDr. Jifi Jirsa, Ph.D., MEPP — MZe — deputy chairman (since 4/1X/14)
Ing. Ivan Bohacenko, CSc. — VUPP, v.v.i. — councillor

prof. Ing. Vladimir Filip, CSc. — VSCHT Praha — councillor

doc. Ing. Pavel Hoffman, CSc. — CVUT Praha — councillor (till 4/1X/14)
Ing. Tomas Kreutzer — PK CR — councillor

Ing. Anna Némcova — MZe — councillor (since 4/1X/14)

Ing. Petr Roubal, CSc. — VUM s.t. 0. — councillor

Staff according the categories
Other University Secondary

Year ‘ Ph.D.s ‘ Graduates education ‘ Other ‘ Total
2014 12 23 17 3 55
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ORIENTATION OF THE INSTITUTE

Principal activities

1. Basic and applied research and development including experimentation in the fields of food
chemistry and biochemistry, microbiology, food engineering, food processing procedures and
machinery, all this respecting environmental planning and protection standards.

2. Accumulation and transfer of information pertinent to the fields shown in Par. 1 and the
establishment of respective databases.

3. Design of food processing machinery, apparatuses and appliances, which form part of the
Institute’s research projects.

4. Experimental preparation of foods or their respective components for the Institute’s own research.

5. Verification of research and development results including new technologies, and their transfer to
practice. Teaching in above-mentioned fields.

Further activities

These activities represent a response to the requests of the government or local authorities and are
supported from public funds.

1. Testing, measurements and analyses.

2. Technical consultancy in food processing.

3. Preparation of technical proposals.

4. Activities under the National Conservation and Utilization Programme for Genetic Resources of
Plants, Animals and Microorganisms Important for the Nutrition, Agriculture and Forestry.
Provision of software and consulting on PC hardware and software.

Expert opinions in the fields of food industries, engineering and public health — nutritional values,
xenobiotics in foods, vitamins, food processing machinery, biopreparations and enzymes.

o @

Commercial activities

These activities are carried out for profit under trade licences or other authorizations.

Trading licences:

Research and development in the realm of natural, technical or social sciences.

Testing, measurement and analyses.

Technical consultancy in the food industry.

Preparation and elaboration of technical proposals.

Manufacture of machinery and equipment for general purposes.

Manufacture of machinery and equipment for specific industries.

. Provision of software and consulting on PC hardware and software.

Activities not requiring a licence:

1. Rental of immovable property, lease of apartments and non-residential premises (besides the lease,
only basic services are provided ensuring the proper operation of leasehold property, apartments and
premises).

2. Expert services in the fields of the food industries, engineering and public health — nutritional
values, xenobiotics in foods, vitamins, food processing machinery, biopreparations and enzymes.

N U W
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RESEARCH SECTION OF THE INSTITUTE

DEPARTMENT OF NUTRITIVE SUBSTANCES

Head: Ing. Dana Gabrovskd, Ph.D.

E-mail: Dana.Gabrovska@vupp.cz

This department deals with the evaluation of basic and minor substances of nutritive importance and
the development of the inventory of foods for healthy and safe nutrition, as well as of the products for
population segments with specific dietetic requirements. It participates in the development of analytical
methods for quality evaluation of agricultural raw materials and processed foods and for the proof of
foods authenticity. It also performs basic analyses of foods and raw food materials like the basic
composition — determination of dry matter, fat, proteins, ash, total, soluble and insoluble fibre contents
and of the amino acid and fatty acid spectrum. These basic analyses are complemented with the
determination of lipophilic (tocopherols, carotenoids) and hydrophilic (group B vitamins — thiamin,
niacin, riboflavin, B6, folic, pantothenic and ascorbic acids) vitamins. Among the others nutritional
factors determined are phenolic compounds (catechin, epicatechin, rutin, ferulic, caffeic and chlorogenic
acids), taurine, carnitine and antioxidation capacity. The determination of allergens using ELISA
methods includes gliadin, eggwhite proteins, milk proteins — casein, beta-lactoglobulin and beef serum
albumin. This department operates a PCR laboratory applying implemented methods for the proof of
goat and sheep cheese adulteration and for the presence of rye, barley and wheat in gluten free products.
It also develops formulas and recipes of food products based on non-traditional raw materials, functional
foods, special nutrition (celiac disease, phenylketonuria, milk protein allergy, diabetes) and food
complements.

This department offers the following services:
= analyses of food raw materials and products (proteins, saccharides, amino acids, gliadin, fat,
fatty acids, vitamins A, B1, B2, B6, C, E, niacin, carotens, pantothenic acid, folic acid, total,
soluble and insoluble dietary fibre, lactose)
antioxidant activity determination
allergen substances determination
sensorial analysis of food raw materials and products
development of formulas and recipes for products for special and dietetic nutrition
(e.g. for diabetes, celiakia, phenylketonuria) including nutraceutics
development of formulas and recipes from non-traditional raw materials
expert consultations on the production of special and dietetic nutrition

DEPARTMENT OF QUALITY FEATURES AND MICROBIAL PRODUCTS

Head: Ing. Alexandra Proskovd

E-mail: Alexandra.Proskova@vupp.cz

This department examines the problems of microorganism cultivation with the aim of optimizing the
generation of new products including biomass and the issue of the utilization of food processing
byproducts, and fermentation and separation technologies. It participates on the development of
analytical methods for proving food authenticity. The utilization of various byproducts and wastes
within the agriculture and food complex, the cultivation of microorganisms in order to create new
products, as well as the development and implementation of analytical methods for the proof of food
authenticity belong to the broad issue areas of interest. As for the matter of the cultivation of
microorganisms, the goal consists in optimizing the production of fermentation products including the
biomass and, connected with that, in the development of new-type food complements (e.g. Diastabil).
This department also examines the possibilities of utilizing wastes and byproducts produced by food
processing and agriculture. Important materials are involved, e.g. the chitin-glucan complex from mould
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biomass and the otherwise unused byproducts from mushroom cultivation, whey as a dairy byproduct
for the manufacture of ethanol, yeast biomass, food complements, fermented beverages or edible
packaging, furthermore offal from poultry and fish processing plants for the production of gelatine, or
waste fats from rendering plants for the production of biofuels. Attention is also paid to the utilization of
the interesting components contained in plant materials like vegetables, cereals and non-traditional
berries. This department also participates in the development of analytical methods for the proof of food
authenticity using various methods, primarily liquid and gas chromatography. It has prepared standard
operational procedures (SOP) for various methods proving the adulteration of pure instant coffee,
sunflower, soybean and olive oils, pure butter, honey, dark and milk chocolates, or the addition of plant
components to meat products and the irradiation of high-fat food products like poultry or cheeses. It
also studies the implementation of immunochemical methods for the authenticity verification e.g. of
meat products and for detecting allergens in soybeans and fruit or vegetable juices. It also watches the
incidence and causes of cow’s milk protein allergy in children including the application of
hypoallergenic toddler formulas.

This department offers the following services:
= processing of microbial biomass to fluid-dried or spray-dried food and feed additives
= provision of know-how regarding the biosynthesis of microbial biomass enriched with

biologically bound trace elements

= provision of pure cultures listed in the catalogue of the collection of microorganisms

maintenance of active industrial inoculum for production of feed or food yeast

= development of methods for preparative isolation of proteins from a supplied sample of raw
material

= development of HPLC/FPLC methods for separation for mixed proteins

= proofs of adulteration of pure instant coffee, sunflower, soybean and olive oils, pure butter and
honey

= detection of thermal treatment of milk declared as pasteurised or UHT

= determination of monosaccharides, oligosaccharides, fatty acids and sterols in foods and raw
materials

DEPARTMENT OF MICROBIOLOGY AND FOOD HYGIENE

Head: RNDr. Vladimir Erban, CSc.

E-mail: Vladimir.Erban@vupp.cz

This department deals with food safety evaluation from the microbiological standpoint, the physiology
of microorganisms in foods and the prediction models of their population growth for foods evaluation.

This department offers the following services:

basic microbiological analyses of foods and raw materials

laboratory lyophilisation of samples up to 1 or 8 litre volume

help in HACCP system implementation

predictive microbiology to model possible pathogen growth in food production processes
determination of beta- glucans in cereals and mushrooms

determination of water activity and pH of foods

DEPARTMENT OF FOOD ENGINEERING

Head: Ing. Milan Houska, CSc.

E-mail: Milan.Houska@vupp.cz

This department studies modern processes of food manufacture including their mathematical
modelling. Long term efforts are being made to study high pressure processing of foods. The research
programme is focused on thermal conditions during pressure treatments. This department cooperates
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with other laboratories to study the influence of high pressure on allergens, microorganisms and
nutritionally important quality parameters of selected foods, mainly of plant origin (e.g. fruit-vegetable
juices). It also deals with the sterilization of powdered foods by dry heat and with new methods of
microbial decontamination of cut vegetable. Great pains are also taken to do research in new foods
based on egg white protein with high satiety effect that can contribute to the solution of obesity in
population (e.g. protein slices, noodles). This research includes the design of small laboratory
equipment that enables the production of limited quantities of these foods for clinical testing. The
studies of physical properties of foods, including the operation of their database, represent another
long term issue.

This department offers the following services:

= determination of mechanical, rheological, thermal and pouring properties of foods

= services of the database of physical properties of foods (provision of numerical data on

rheological, thermal, mass, electrical and other properties)

= design, calculations and experimental verification of processes and equipment
testing of machinery and equipment
consultancy concerning microwave technology implemented in food processing and
development and production of convenience meals intended primarily for final treatment with
microwave and hot-air heating
measurement of food temperatures in cooling chain using fluoroptic system and thermocamera
microbial decontamination of powdered foods with dry heat
development and verification of high pressure pasteurization of various kinds of foods
mathematical modelling of thermal processes

The research section of the institute is complemented by the DEPARTMENT OF SERVICES TO RESEARCH,
which administers the agenda of projects and orders, operates the library and the archive of research results
of the whole research section. It also performs clerical work for the section and provides organizational

and promotional services for research departments and the institute as a whole and runs the integrated
information system of the institute.
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RESEARCH ACTIVITY

The main activities of the institute consisted in fulfilling the research plan and working on the
research projects of the Ministry of Agriculture of the Czech Republic, Ministry of Industry and Trade
of the Czech Republic, Technology Agency of the Czech Republic, and the project of the EU’s 6""and
7" Framework Programme and the project of Network of Excellence.

O O O
Research Plan
ROO0314 Food quality and safety in a modern society. Research section
Projects of Ministry of Agriculture of the Czech Republic
QI101B090 New procedures for the production of functional | Department of Nutritive
cereal and dairy foods and functional beverages Substances, Department of
containing bioactive constituents from selected Food Engineering
plant and animal agricultural raw materials using
probiotic microorganisms and assessment
procedures.
QI111B053 New procedures for the use of agricultural raw Department of Food
materials and production of major food types Engineering
increasing their quality, safety, competitiveness
and nutritional benefit for the consumer.
QI111B154 Safety of organic cereal products from the view of | Department of Nutritive
the occurrence of Alternaria and Fusarium Substances
mycotoxins.
QJ1210093 New methods of manufacture and of the control of | Department of Quality Features
quality and effects of probiotic foods. and Microbial Products
QJ1210257 Improvement of nutritional, dietary and sensory | Department of Microbiology
characteristics of domestic, especially alternative | and Food Hygiene
and low-volume, cereals and milled products made
from these by technologies using fermentation
effects of lactic fermentation bacteria.
QJ1210258 Extraction of lignans from wood pulp and their Department of Food
use in food supplements with significant Engineering
biological effects.
QJ1310219 Wheat with the specific composition and Department of Nutritive
properties of starch for food and industrial Substances
purposes.
Projects GACR
14-23482S Thermal, electrical and rheological properties of | Department of Food
collagen matter Engineering
Projects of Ministry of Industry and Tradeof the Czech Republic
FR-T13/496 Development of production technology and Department of Quality Features
application forms of glutathione with high and Microbial Products
bioavailability for suppression of oxidative stress
(radiation, chemotherapy).
Projects TACR
TA01010737 Technological developments in processing Department of Quality Features
legumes of very high nutritional value newly and Microbial Products
introduced worldwide to conventional foods and
dietary and nutritional products.
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TA03010625 New materials and technologies for the Department of Nutritive
development of multiplex assays applied in Substances

complex healthcare diagnostics and in the
detection of allergens in foods.

TA04010762 New materials and technologies for the Department of Quality Features
development of multiplex assays applied in and Microbial Products
complex healthcare diagnostics and in the
detection of allergens in foods.

Projects IGA

NT13302-4/2012 | Optimization of physical characteristics of low- Department of Quality Features
flow vascular substitutes. and Microbial Products

International projects

HighTech European Network for integrating novel Department of Food
Europe technologies for food processing. Engineering

Results of main activities

The results achieved in various projects, in research suported by grants and by the work under the
research plan are presented in the form of research or technical papers, patents, or papers read at
workshops and conferences.

Type | number

Papers in citation ranked journals (WOS) 7

Papers in peer-reviewed journals

Papers in foreign proceedings

Book chapters

Papers in Czech proceedings

Papers in non-reviewed journals

U | |00 | — | |t

Patents

Utility models 12

Prototypes, Functional models, License agreements, |9
Verified technologies

Lectures

Posters 5
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Most important results achieved in 2014
authors from other organizations are marked by an asterisk *

Balik* J., Hic* P., Soural* 1., Tomankova* E., Houska M., Strohalm J., Ttiska* J., Vrcholova* N.,
Moos* M., Maresova* 1.: Most, vino nebo ndpoj na bazi vina se zvysenym obsahem piirodnich
lignant. [Must, wine or beverage based on wine with increased content of natural lignans.] UzZitny vzor
reg. ¢. 27 508.

The typical content of lignans in musts is less than 0.1 mg/liter, in wines it amounts around 1 mg/
liter. The recommended dose of lignans in human nutrition ranges from 10 to 30 mg HMR/day.
Lignans contained in knots (in wood substance) of European spruce are little soluble in water and
simple maceration of wood substance with water or must is insufficient to increase their content.
Must, wine or wine-based drinks contain at least 10 mg, preferably 15 to 50 mg of lignans per liter
of beverage. Must, wine or wine-based drinks with the increased content of natural lignans also
contain sucrose or concentrated grape must in the amount of 50-300 grams of sugar per liter. Wine
or wine-based drinks with the increased content of natural lignans further contain 15 to 20 vol% of
alcohol in the form of fine or superfine alcohol or wine distillate. The increase of must or wine
temperature can improve the efficiency of maceration of lignans from wood substance. Wine, due to
the natural content of alcohol, extracts lignans more efficiently as compared to water. Further
addition of 15 to 20 vol% of alcohol in the form of fine or superfine food alcohol or wine distillate
can further enhance the solubility of lignans.

Balik* J., Soural* 1., Hic* P., Tfiska* J., Vrcholova* N., Moos* M., Houska, M., Landfeld A., Strohalm ]J.,
Novotna P.: Grape juices with an increased content of lignans. [Hroznové mosty se zvysenym obsahem
lignanii.] XXXVI™ World Congress of Vine and Wine of the International Organization of Vine and Wine
in Mendoza, Argentina, 9.-14. 11. 2014, In Book of Abstracts 784-785.

Lignans belong to a wide group of plant phenols which have attracted our attention within the last two
decades not only due to their multiple biological effects but also because of their structural abundance.
From the structural viewpoint, plant lignans are formed by joining the two phenylpropanoid precursors
at beta-carbon atoms of both propyl side chains. Most frequently, they are dimers but some higher
oligolignans were also described in recent years. As secondary metabolites of vascular plants, lignans
show also effects of antioxidants, antitumour protectants, antiviral and antibacterial substances,
insecticides, fungicides, estrogens, antiestrogens and, last but not least, substances protecting against
cardiovascular diseases. High levels of lignans were found out in wood of conifers and in some food
plants (above all flax, hemp and sesame). In grape juices their common level is lower than 0.1 mg/l. In
human nutrition the recommended dose of lignans ranges from 10 to 30 mg of hydroxymatairesinol per
day. Within the framework of the research project no. QJ1210258 of the Agency of the Ministry of
Agriculture of the Czech Republic, some technologies of the manufacture grape juices were suggested
that enabled to increase the content of natural lignans. Crushed grapes were mixed with various
amounts of wood chips made of spruce (Picea abies) knots and, after the thermomaceration at 80°C, the
grape juice was made by pressing. Simultaneously, ethanol extracts of wood chips made of spruce knots
were also applied to grape juice. Sensory properties, contents of lignans and antioxidant activity of these
enriched juices were evaluated after their pasteurization. The antioxidant activity was evaluated by
DPPH and FRAPS methods. 7-hydroxymatairesinol (HMR) concentrations were determined by HPLC
with a diode array detector. From the sensory point of view, thermomacerated grapevine juices
containing 12.9-52.7 mg/1 of hydroxymatairesinol and showing the Trolox antioxidant activity ranging
from 0.53 to 15.80 mmol/l were evaluated as the best ones.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Substrat pro péstovani hub. [Mushroom
growing substrate.] Patent ¢.304304.

The present invention relates to a mushroom growing substrate, wherein the invention is characterized
in that 1kg of the common mushroom growing substrate contains linseed cake in an amount ranging
from 0.1 to 100 percent by weight and the substrate can be used particularly for growing mushrooms.
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Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Odhof¢eny koncentrat amarantovych bilkovin
se zvySenym obsahem vapniku a hoi¢iku a zptisob jeho vyroby [Debittered concentrate of amaranth
proteins with increased amount of calcium and magnesium as well as process for preparing thereof]

Patent ¢.304 782.

According to the present invention the debittered concentrate of amaranth proteins with increased
amount of calcium and magnesium contains 50 to 85 wt% dry matter of proteins, 0.2 to 3 wt% of
calcium or magnesium in organic bond and is neutral in taste, without any bitter or other aftertaste. The
preparation process of the invented concentrate is characterized in that hot drinking water and sodium
chloride are added to amaranth flour defatted by supercritical extraction and containing at least 16.3
wt% of proteins. Subsequently potassium hydroxide is added into the resulting suspension under
constant agitation until the pH value stabilizes on 11 and the suspension temperature is maintained
under constant agitation at 50 °C for 30 minutes. When the extraction is completed, the suspension is
centrifuged. The sediment containing mainly fibre and the residue of the starch fraction is dried for
further use. The supernatant is then purified by separation of the solid residues of the starch fraction
and fibre by additional centrifuging to obtain a clear purified liquid. A portion of this, containing at
least 10 wt% of dry matter, is separated and 0.5 to 30 wt% of calcium or magnesium salt in the form of
pre-prepared water suspension is added to it, the resulting suspension is heated to boiling in a duplicator
vessel with steam heating and the resulting crude precipitate is separated by sedimentation, thickened
and dried after resuspension in drinking water using a pilot-scale spray dryer to form a dry powdered
product having a minimum of 90 wt% of dry matter and containing at least 60 wt% dry matter of
protein and 0.2 to 3 wt% of calcium in organic bond, when the coagulated amaranth protein before and
after drying has a neutral taste without any traces of bitterness or another aftertaste.

Beran M., Drahorad J., Husek* Z, Toman * F.: Immobilization of Microorganisms in Fibers. Sbornik

6. rocniku mezindrodni konference Nanocon 2014, 5.—7. 11. 2014, hotel Voronéz I, Brno.

ISBN 978-80-87294-55-0.

Probiotics have been defined as live microorganisms that pass through the gastrointestinal tract and by doing
so benefit the health of the consumer. They must be resistant to gastric acidity and bile salts in the small
intestine. This is why a method for encapsulation and stabilization of probiotic yeasts (Saccharomyces
boulardii) or bacterial strains (Lactobacillus and Bifidobacterium spp.) in polymeric or biopolymeric fibres has
been developed. Centrifugal methods using a rotating bell have been employed to produce a mixture of nano-
and microfibers. An aqueous solution of polyvinylalcohol and gelatine with prebiotic fibre inulin and
suspended microbial preparations has been used to produce the fibres. The centrifugal fibre spinning is

a simple, cheap and eco-friendly process. It can be carried out at laboratory temperature without any heating.
The survivability of probiotics in fibrous preparations was tested in vitro in a simulated environment of bile
salts solution and gastric juice with subsequent incubation.

Evans* J.A., Foster* A.M., Huet* J-M., Reinholdt* L., Fikiin* K., Zilio* C., Houska M., Landfeld A.,
Bond* C., Scheurs* M., van Sambeeck* T.W.M.: Specific energy consumption values for various
refrigerated food cold stores. Energy and Buildings Journal. (2014) 74 (1): 141-151, ISSN 0378-7788.
Two benchmarking surveys were created to collect data on the performance of chilled, frozen and mixed
(chilled and frozen stores operated from a single refrigeration system) food cold stores with the aim of
identifying the major factors influencing energy consumption. The volume of the cold store was found to
have the greatest relationship with energy use with none of the other factors collected having any
significant impact on energy use. For chilled cold stores, 93% of the variation in energy was related to
store volume. For frozen stores, 56% and for mixed stores, 67% of the variation in energy consumption
was related to store volume. The results also demonstrated the large variability in performance of cold
stores. This was investigated using a mathematical model to predict energy use under typical cold store
construction, usage and efficiency scenarios. The model demonstrated that the store shape factor (which
had a major impact on surface area of the stores), usage and to a lesser degree ambient temperature all had
an impact on energy consumption. The work provides an initial basis to compare energy performance of
cold stores and indicates the areas where considerable energy savings are achievable in food cold stores.
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Fucikova* J., Moserova* 1., Trusova* 1., Hermanova* 1., Vancurova* 1., Partlova* S., Fialova* A., Sojka*
L., Cartron* P.F., Houska M., Rob* L., Bartunkova* J., Spisek* R.: High hydrostatic pressure induces
immunogenic cell death in human tumour cells. International Journal of Cancer. (2014), 135 (5):
1165-1177, ISSN 0020-7136.

Recent studies have identified molecular events characteristic of immunogenic cell death (ICD),
including surface exposure of calreticulin (CRT), the heat shock proteins HSP70 and HSP9O0, the release
of high-mobility group box protein 1 (HMGB1) and the release of ATP from dying cells. We investigated
the potential of high hydrostatic pressure (HHP) to induce ICD in human tumour cells. HHP induced
the rapid expression of HSP70, HSP90 and CRT on the cell surface. HHP also induced the release of
HMGBI and ATP. The interaction of dendritic cells (DCs) with HHP-treated tumour cells led to a more
rapid rate of DC phagocytosis, upregulation of CD83, CD86 and HLA-DR and the release of interleukin
IL-6, IL-12p70 and TNF-a. DCs pulsed with tumour cells killed by HHP induced high numbers of
tumour-specific T cells. DCs pulsed with HHP-treated tumour cells also induced the lowest number of
regulatory T cells. In addition, we found that the key features of the endoplasmic reticulum stress-
mediated apoptotic pathway, such as reactive oxygen species production, phosphorylation of the
translation initiation factor eIF2a and activation of caspase-8, were activated by HHP treatment.
Therefore, HHP acts as a reliable and potent inducer of ICD in human tumour cells.

Gabrovska D., Ouhrabkova J., Rysova J., Holasova M., Fiedlerova V., Laknerova 1., Winterova R.,
Eichlerova E., Erban V., Strohalm J., Némeckova 1., Houska M.: Mixed vegetable juices acidified with
sauerkraut juice and preserved using high pressure or heat pasteurization treatments — nutritional
and sensory evaluation. Czech J. Food Sci. (2014), 32(2), s.182-187, ISSN1212-1800.

The goal of this work was to design mixed vegetable (vegetable-fruit) juices treated with high
pressure, which have an increased content of bioactive substances. These juices are made from local
raw materials and offer excellent nutritional and taste qualities. The new products were prepared with
help of laboratory scale units and underwent nutritional, microbiological, and sensory evaluations.
The basic composition, total polyphenol content, ascorbic acid content, and total antioxidant activity
were determined.

Houska M., Tfiska* J., Balik*® J., Landfeld A., Novotna P., Vrcholova* N., Hic* P.: Sledovani zmén
obsahu resveratrolu ve slupkach bobuli a mostech z vybranych druhti révy vinné osetfené UV
zafenim. [Influence of UV radiation treatment of freshly harvested grapes of selected sorts of wine on the
resveratrol content in skins and musts.] Vyziva a potraviny. (2014), 4: 104-108, ISSN 1211-846X.

This work deals with the influence of UV radiation treatment of freshly harvested grapes of two sorts of
wine on the resveratrol content in skins and musts. The results presented show that this procedure
provides tools to increase resveratrol content in grape skins and musts. The obtained results show the
parameters that have the statistically significant influence on the process.

Houska M., Tiiska*® J., Balik* J., Landfeld A., Novotna P., Vrcholova® N., Hic* P.: Hodnoceni obsahu
resveratrolu ve slupkach bobuli a mostech z vybranych druhi révy vinné macenych v ozonizované
vodé. [Resveratrol content evaluation in grape skins and musts from selected sorts of wine grapes dipped in
ozonized water.] Vyziva a potraviny. (2014) 5: 131-135, ISSN 1211-846X.

This work deals with the influence of dipping freshly harvested grapes of two sorts of wine in ozonized
water. Main parameters of the method and their influence on the increase of trans-resveratrol content in
grape balt skins or musts prepared from those grapes were determined. The obtained results showed the
statistically significant process parameters influencing the content of resveratrol.

Kucerova* Z., Kyhos K., Aulicky* R., Lukas*® J., Stejskal* V: Laboratory experiments of vacuum
treatment in combination with an O, absorber for the suppression of Sitophilus granarius infestations
in stored grain samples. Crop Protection (2014), 61: 79-83, ISSN 0261-2194.

The effectiveness of vacuum (V) treatment alone and in combination with an oxygen absorber (V + A)
for suppression of grain infestation by Sitophilus granarius L. were compared under laboratory
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conditions. The effectiveness of the treatment methods was evaluated at different temperatures (15,

25 °C) and exposure times (7, 14, 21, 28 days). We evaluated both the effects on adults present in grain
interspaces and hidden infestations within the kernels in terms of treatment times separately. Adults of
S. granarius present in grain interspaces were more susceptible to both treatments than hidden
infestations developing within kernels. At 25 °C, total mortality of adults in grain interspaces was
achieved after 10 days of exposure whereas total suppression of hidden infestations was achieved after 3
weeks. Higher temperature and longer exposure correlated with a greater effectiveness of the tested
treatments. The addition of an oxygen absorber to the vacuum treatment (V + A) showed the general
tendency of improving the effectiveness of the vacuum treatment on suppression of hidden infestations;
significant differences between the V + A and V treatments were prominent primarily at the lower
temperature tested. Reduction of hidden infestation was achieved after 3 weeks of exposure to

V + A treatment (99.8%) and after 4 weeks of V treatment (95.8%) at 15 °C.

Kyhos K.: Koncovka pro netoxické ekologické osetfeni zrnin pfed hmyzimi Skidci. [End piece for non-
toxic, environment-friendly treatment of grain against insect pests.] Patent reg. ¢. 304 947.

The end piece for non-toxic, environment-friendly treatment of grain against insect pest according to the
present invention consists of a large-area suction plate, made of incompressible porous material. A seal
pad of a plastic package fits tightly to the plate. A pipe to connect a control gauge passes through an
opening in the plastic package. At one end of the control gauge piping is a valve connected to a vacuum
meter, whereas the other end of the pipe is joined to a valve leading to a vacuum pump. The end piece of
the present invention can have a suction plate made of a compressible material that is permeable for air
even after compression.

Kyhos K., Novotna P., Strohalm J., Landfeld A., Houska M.: Krekry z nakli¢enych sojovych bobi se
snizenou hladinou galaktosidu. [Crackers of germinated soybeans with reduced level of galactosides.]
Uzitny vzor reg. ¢. 27 210.

The basic paste for the production of crackers contains whole sprouted beans including the germs. The
only component removed is 80 wt% of bean husks, which contain the majority of o-galactosides. Fats,
crushed vegetables, fruits and other additives and flavouring / aromatic substances are added to this
paste following various formulas. Finished shaped crackers are dried for 10 minutes in an oven
preheated to 160°C. Subsequently crackers are only dried at 80°C for 3 hours.

Kyhos K., Ouhrabkova J.: Nizkokaloricka dopliikkova potravina s obsahem proteinii a zptsob jeji
vyroby. [Protein-containing low-calorie supplementary food and process for producing thereof.] Patent reg.

¢. 304491.

The protein-containing low-calorie supplementary food according to the present invention contains egg
white with crushed root vegetables and/or Brassica vegetables and/or bulbous vegetables and/or fruit
added thereto. The low-calorie supplementary food further includes minerals and vitamins, unsaturated
fatty acids, salt, artificial sweetener, whey protein, solid and liquid fibre. The present invention also
provides for a process for preparing the above-described low-caloric supplementary food. Said process
comprises mixing dry egg white with crushed vegetables left after squeezing juice from these. The
obtained mixture is then pressed to the required shapes and dried by hot air at a temperature ranging
from 80 to 105°C.

Laknerova 1., Handk P., Zdeiikova* K, Purkrtova* S., Piknova* L., Vyroubalova* S.: Interlaboratory
identification of black seabream (Spondyliosoma cantharus) as a model species on basis of PCR
targeting the second intron of the parvalbumin gene [Mezilaboratorni identifikace prazmy zpévné
(Spondyliosoma cantharus) jako modelového vzorku na bdazi PCR zamétené na druhy intron
parvalbuminového genu]. Journal of Food Quality (2014), 37, s. 429-436, ISSN 1745-4557.

An end-point polymerase chain reaction (PCR) targeting the second intron in the protein-coding
region of the parvalbumin gene of black seabream (Spondyliosoma cantharus) was used to identify
this fish species. The reproducibility of the method was tested by a collaborative study in which
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four laboratories participated. Twenty-eight samples of isolated DNA from fish meat were tested in
participating laboratories by the presented identification method. Nine samples were from black
seabream and the remaining 19 were fish flesh from the reference panel. In parallel, six frozen
samples of fish meat, where three were of black seabream and remaining three from the reference
panel, were tested in the laboratories by this method after various DNA isolation procedures. The
PCR-based method for species determination of black seabream presented in this study proved to
be a reliable and independent on method of DNA isolation from meat among the isolation
techniques used.

Laknerova 1., Holasova M., Fiedlerova V., Rysova J., Vaculova* K., Maskova E., Ehrenbergerova* J.,
Winterova R., Ouhrabkova J., Dvoracek® V., Martinek* P.: Utilisation of Non-Traditional Forms of
Cereals in Bakery Production. Czech J. Food Sci.(2014), 32(3), s. 296301, ISSN 1212-1800.

One form of common wheat with yellow coloured grain, two forms of emmer wheat, and two forms of
barley with hulless grain were used for the preparation of bread with enhanced nutritional quality. The
following mill products were prepared from the cereal grains: wholemeal flour, break flour, barley grits,
and bran. The contents of thiamin, niacin, pyridoxine, total polyphenols, and total dietary fibre were
studied in these input raw materials and in bread samples. Furthermore antioxidant activity was
assessed in those bread samples and their sensory evaluation was carried out. As a result, the utilisation
of the non-traditional forms of cereals improved the nutrient content of bread while maintaining very
good sensory characteristics and processing quality.

Landfeld, A., Novotna, P., Strohalm, J., Rysova, J., Houska, M.: Yield stress and sensorial evaluation of
soya yoghurts prepared from germinated soybeans. Czech J. Food Sci. (2014), 32 (5): 464-4609,
ISSN 1213-1800.

The goal of this work was to use germinated soybeans to prepare and evaluate soy yoghurts with
substantially reduced alpha-galactosides (AG) content. As a consequence of this reduction, final
products do not cause flatulence. To enable us to control the final consistency and other sensory
parameters of these yoghurts it was necessary to study the influence of dry matter content on these
quality parameters: i.e. yield stress, appearance, flavour, taste, soya off-flavour, consistency and total
impression. Establishing relationships between dry matter and qualitative parameters facilitated the
prediction of the optimal amount of dry matter to maximize the sensory quality of soy yoghurt. The
optimum amount of dry matter was found to be 6.5%.

Vesely *J, Horny* L, Chlup* H, Beran M, Krajicek* M, Zitny* R.: Mechanical properties of polyvinyl
alcohol/collagen hydrogel. In: EAN 2014 — Sbornik z 52" International Conference on Experimental
Stress Analysis, 2.-5. 6. 2014, hotel Krakono$, Marianské Lazné.

The effects of the polyvinyl alcohol (PVA) concentration on mechanical properties of hydrogels based
on blends of native or denatured collagen / PVA were examined. Blends of PVA with collagen were
obtained by mixing the solutions in different ratios, using glycerol as a plasticizer. The solutions were
cast on polystyrene plates and the solvent was allowed to evaporate at room temperature. Uniaxial
tensile tests were performed in order to obtain the initial stiffness (up to deformation 0.1), the
ultimate tensile stress and the deformation at failure of the material in the water-saturated hydrogel
form. It was found that the material was elastic and the addition of PVA helped to enhance both the
ultimate tensile stress and the stiffness of the films. Samples prepared from denatured collagen
showed the higher ultimate tensile stress and the deformation at failure in comparison with those
prepared from native collagen. The results suggest that we could expect successful application of the
collagen-PVA biomaterial for tissue engineering.

Patents and utility models listed in the overall survey of results are ready for practical applications — see
section Publication activity (page 51 and next).
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Awarded results
The Minister of Agriculture’s Award Karel Kyhos of the Institute won the “Minister of
Agriculture’s Award for the best realized result of research and experimental development”.

Award of the President of the Federation of the Food and Drink Industries In the first year of this
competition this prize was awarded to products developed in cooperation with FRIP, i.e. to Ugo juices by
Kofola a.s., and candies Chmelinky by Carla s.r. 0.

Golden Spike
This award went to Ugo juices jointly developed by FRIP and Kofola a.s.

Transfer of research findings

As a part of the transfer of research findings into practice the following licensing contracts / contracts on
the utilization of the results were signed in 2014:

Licensing agreement granting the right to use the utility model reg. No. 26323 “Okara spread”. FRIP,
University of Chemistry and Technology Prague/KALMA k.s., FRIP 3/14.

Licensing agreement granting the right to use the utility model reg. No. 26205 “Hamburger from
pregerminated chickpea”. FRIP, University of Chemistry and Technology Prague/KALMA k.s., FRIP 4/14.

Licensing agreement granting the right to use the utility model reg. No. 26322 “Product of
pregerminated black-eyed pea and processed cheese” FRIP, University of Chemistry and Technology
Prague/KALMA k.s., FRIP 5/14.

Licensing agreement granting the right to use the utility model reg. No. 26207 “Product of
pregerminated peas” FRIP, University of Chemistry and Technology Prague/KALMA k.s., FRIP 6/14.

Licensing agreement granting the right to use the utility model reg. No. 26206 “Cold sauce of soy
yoghurt” FRIP, University of Chemistry and Technology Prague/KALMA k.s., FRIP 7/14.

Licensing agreement granting the right to use the patent reg. No. 303557 “Method of inactivating insects by
means of controlled atmosphere and apparatus for making the same” FRIP/DSH projekt s.r.0., FRIP 8/2014.

Licensing agreement granting the right to use the utility model reg. No. 21 488 “Device for non-toxic,
efficient, environment friendly inactivation of isect pests based on controlled atmosphere in stored
grains with maintenance of biological quality thereof” FRIP/PRO-BIO,0.s., FRIP 9/2014.

Licensing agreement granting the right to use the utility model reg. No. 24600 “Device for carrying out
non-toxic inactivation of insects in cereals within a large-volume transporting fabric bags” FRIP/PRO-

BIO,0.s., FRIP 10/2014.

Licensing agreement granting the right to use the patent reg. No. 304947 “End piece for non-toxic,
environment-friendly treatment of grain against insect pest” FRIP/DSH projekt s.r. 0., FRIP 38/2014.

Licensing agreement granting the right to use the patent reg. No. 304491 “Protein-containing low-
caloric supplementary food and process for producing thereof” FRIP/SUNFOOD s.r. 0., FRIP 41/2014.

Agreement on the use of the research result “Rye and wheat bread and Six-grain bread”. Verified
technology. FRIP/PRO-BIO. O.s., VUPP 35/14.

Agreement on the use of the research result “Bread containig 80 % of barley flour with different
ripening times”. Verified technology. FRIP/IREKS ENZYMA s.r. 0., VUPP 40/14.
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COOPERATION AT NATIONAL LEVEL

In research projects the institute cooperates with:

1. research institutions and universities
= Agricultural Research, Ltd.
AGRITEC, Research, Breeding & Services, s.r.0.
Agrotest fyto, s.1.0.
Charles University, 1%, 2"and 3™ Faculty of Medicine
Charles University, Faculty of Medicine in Hradec Kralové
Crop Research Institute
Czech Technical University in Prague, Faculty of Mechanical Engineering
Czech University of Life Sciences Prague, Faculty of Agrobiology, Food and Natural Resources,
Faculty of Engineering
Hop Research Institute, Ltd.
Faculty Hospital, Hradec Kralové
Immunotech, Plc.
Institute for Clinical and Experimental Medicine (IKEM) in Prague
Institute of Agricultural Economics and Information
Institute of Analytical Chemistry of the Academy of Sciences of the Czech Republic
Institute of Chemical Technology Prague, Faculty of Food and Biochemical Technology
Institute of Microbiology of the Academy of Sciences of the Czech Republic
Institute of Systems Biology and Ecology of the Academy of Sciences of the Czech Republic
Masaryk University in Brno, Faculty of Medicine
Mendel University in Brno, Faculty of Agronomy, Faculty of Horticulture
MILCOM, Plc. (Dairy Research Institute, Prague)
OSEVA PRO Ltd.
Research and Breeding Institute of Pomology Holovousy Ltd.
Research Institute for Fodder Crops, Ltd. Troubsko
Research Institute of Agricultural Engineering
Research Institute of Animal Production
Research Institute of Brewing and Malting, Plc.
Tomas Bata University in Zlin
University of South Bohemia, Ceské Budéjovice
Veterinary Research Institute, Brno
VUC Praha a.s.

2. entrepreneurial entities

= Adler Wellness Produkte s.r. 0.
AGRA GROUP s.1. 0.
AMR AMARANTH, a.s.
Beskyd Frycovice, a.s.
CANNABIS, s.r.o
C2P,s.t.0.
Extrudo Bucice
HEMP PRODUCTION, s.t.0.
INOTEX spol. s r.o.
Jizerské pekarny, spol.s r.o.
Karlova pekarnas.r.o.
KITL s.r.0.
Milan Libich
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Parenteral a.s.

PRO-BIO, obchodni spol. s r.o.
RUDOLF JELINEK a.s.
SEDIUM RD s. 1. 0.

SUNFOOD s.r.o0.

TEREZIA COMPANY s.r.0.
Vinafstvi Valtice s.rt. 0.
Zamecké sady Chramce

3. medical workplaces

= Faculty Hospital in Motol, Prague
General University Hospital in Prague
IMUMED s.r. 0.
MUDr. Radek Klubal
National Institute of Public Health
STOB

4. others

= (Czech Technology Platform — Food for Life
Globus
Center for Coeliac Diet, civil association
Federation of Foods and Drinks Industries CR
Coeliac Association CR
Consumers Defence Association
Czech Agriculture and Food Inspection Authority
State Veterinary Institute in Jihlava
Scientific Committee for GMO
Scientific Committee of Phytosanitary
A South Bohemian cluster. “It tastes great, in a South Bohemian way”

4.a. Cooperation with the Czech Technological Platform for Foodstuffs
= Institute participates on the activity of working group “Barley”.
= Very valuable common activity is the operation of interactive databaze of glutenfree food
products.

4b) cooperation with Globus
= Institute is engaged in regular analyses of glutenfree foodproducts from the Globus chain
distribution

4c) Cooperation with the wscientifical boards
= Institute works out expert opinions

FOOD RESEARCH INSTITUTE PRAGUE \ 45 E



INTERNATIONAL ACTIVITIES

The following research projects were continued:

= 7" Research Plan, High Tech Europe (international networks of excellence). The project
included 22 participating institutions from the whole Europe and was terminated in 2013. Since
2014 the project continues without funding from the EU by completing the database of
technologies and by the dissemination of knowledge into practice.

= The meetings of the working group Foodforce, in which the Institute is represented, have a long
tradition. The group focuses on the participation of European food research institutions in
international research projects. In addition to the regular activities in the OECD Healthy Food
and Feed Committee, since 2011 the Institute has also been involved in the EFSA-GMO scientific
network.

The institute is represented in the following international boards and committees:
= American Chemical Society

Association of pressure appliance operators

Committee D1 Food Storage in International Cooling Institute

Committee for Healthy Food and Fodder OECD

Editorial Board of International Journal of Food Properties

Editorial Board of the Czech Journal of Food Sciences

Editor of Journal of Food Engineering

Eucarpia — European Association for plant research

Trips abroad
Trips abroad were aimed at:
= regular sessions of OECD commission
= participation in conferences and symposia to present results of research projects and the
research plan

Altogether 3 research workers participated in 3 events abroad.

Country | Activity | Persons | Days
France 21" Meeting of the OECD Task Force for the Safety of Novel Foods | 1 3
and Feeds
Malaisia The International Confwrence of Benefical Microbes 1
India IC on Advancement and Futuristic Trends in Mechanical and 1
Material Engineering
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FURTHER ACTIVITY

As a part of further activites these four projects were made:

Project No. (in-house) |

Project

23701 Collection of microorganisms of industrial use.
231001 World Food Day..

23703 National database of food composition (NDFC).
231206 Po. Zdrav

Collection of microorganisms of industrial use
Within the project “23 701" the collection of microorganisms of industrial use has long been successfully
maintained. The collection contains 150 strains applicable primarily in food-processing and agricultural

technologies.

Results:

Permanent activities, reflected in the results related to other topics, in a number of research and
manufacturing organizations.

A seminar on World Food Day

As a part of the celebration of World Food Day (October 16), the FRIP organized an expert seminar on
the general topic “Family farms feed the world and care for the Earth.” The seminar was held on
Wednesday, October 22, 2014, in cooperation with the Society for Nutrition and under the auspices of
the Ministry of Agriculture (Ing. Jaroslava Benes Spalkova, Deputy Minister and President of the Czech
Committee for Cooperation with FAO). The topic was announced by the FAO Secretariat in Rome. Seven
reports were presented, focused on the activities of the FAO Committee for World Food Security,
housekeeping in the Czech Republic and its ecological aspects, experience of the Czech Agriculture and
Food Inspection Authority with food sold at yard sales and with milk vending machines, and the issue
of food waste. The participants could also get acquainted with farming methods and the products of
traditional agriculture of the Czech community in the Romanian Banat. The seminar was attended by
some 50 participants. Its proceedings are accessible on the website of the Institute at http:/www.vupp.
cz/czvupp/departments/odd350/14svet_den_vyzivy.pdf

Czech Food Composition Database

http://www.czfcdb.cz/

In 2014, due to the constraints of time and budget, the Institute participated only minimally on the
development of the database by the supply of the data based on experimental work. It contributed data on
sugar contents for a group of flours and their documentation according to harmonized EuroFIR methodology.
In 2014, Methodology for collecting nutritional data on food products from food producers was also
developed for the Centre’s activities, including the following materials:
= The concept of data collection with regard to the requirements of the current legislation
following the EU Regulation No. 1169/2011
= A guide for food producers
= Templates for collecting nutritional data and their documentation according to the harmonized
EuroFIR methodology.

High-energy milling of raw food materials

This is a project of the Rural Development Programme, axis I, sub-measure 1.1.3.2.

Cooperation in the development of new products, procedures and technologies (or innovations) in food
processing. FF Servis, s.t.0. is the cooperating organization (applicant for a subsidy). The project
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optimized the process of high-speed milling of food material on the full-operation or pilot scale. The
work was focused on milling grains to whole flours and on grinding legumes. Generally it was a case of
processing the above-mentioned materials to granulation under 200 Ncm for use in conventional
bakeries. The results were validated in two formulas for whole grain bread, one formula for whole grain
buns and in biscuits recipes.

Commercial activities

Traditionally, in the context of other activities, chemical, biochemical, microbiological and sensory
analyses, specifications of physical properties of foods, development of formulas and recipes were
carried out, especially for special nutrition and for the verification or optimization of food technologies.
Some 80 small-scale orders (up to about 20000K¢) and 4 larger-scale contracts were fulfilled.

As a part of other activities, the institute concluded contracts with CzechInvest to provide expert
opinions for two operational programs:

= OPPI -1 expert opinions were issued in 2014

= (CzechEkoSystem — 2 expert opinions were issued in 2014
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TEACHING, EDUCATIONAL AND CONSULTING ACTIVITIES

Teaching

As a part of educational activities the Institute cooperates on a long-term basis with the Institute of
Chemical Technology in Prague, Czech Technical University in Prague and Czech University of Life
Sciences Prague both by teaching and by supervising or consulting theses and dissertations. One
specialist of the Institute has been a long-term lecturer at the 3™ Medical Faculty of Charles University
in Prague (courses “Nutritional economy” and “Fundamentals of food technology”) and since 2012 he is
also teaching at the 1* Medical Faculty of Charles University (course “Nutritional economy” and food-
processing technologies as a part of the course “Food commodity expertise”).

Student practicing, study stays
= 3 students of the Tertiary School of Economic Studies and the Secondary Technical School of
Food Processing Technologies (2 weeks)
= 3 students of the Masaryk Secondary School of Chemistry (2 weeks)
2 studens of Mendel University in Brno (2 weeks)
= 1 student of Czech University of Life Sciences Prague — writing diploma work

The institute is represented in:

= Mechanical Faculty of the Czech Technical University Prague, State Examining Commitee for
doctoral thesis in the field Construction of production machinery, section of chemistry and food
industry machinery,

= Mechanical Faculty of the Czech Technical University Prague, State Examining Commitee for
State Final Examinations in study field Machinery for chemistry, food and consumer industries

= Faculty of Food and Biochemical Technology, Institute of Chemical Technology Prague,
Examining Commitee for diploma works in the field of food chemistry

= Charles University, 3" Medical Faculty, State final examinations board

= Board of Scientists of the Faculty of Food and Biochemical Technology, Institute of Chemical
Technology Prague

= Board of Scientists of the Faculty of Engineering of the University of Life Sciences Prague

= Board of Scientists of the Dairy Research Institute

Educational activities
The Institute organized or participated in the organization of the following events:
= 19" seminar Theory and practice of water activity measurement and its significance for
increasing the safety of food products and pharmaceuticals. 21 May 2014, FRIP v.v.i., Prague,
including active participation.
= 20" seminar Theory and practice of water activity measurement and its significance for
increasing the safety of food products and pharmaceuticals. 30 October 2014, University of
Veterinary and Pharmaceutical Sciences Brno, Dept. of Milk Hygiene and Technology,
Prof. Lenfeld’s pavilion, including active participation.
= XLIV*" Symposium on new trends in food production and evaluation, Skalsky Dvr, 26. to
28" May 2014 (in cooperation with the University of Chemistry and Technology Prague),
including active participation and co-editing the Proceedings. Cejpek K., Spicner J., University of
Chemistry and Technology Prague, 252 p., ISBN 978-80-7080-903-7 (UCTP), ISBN 978-80-
86909-09-7, ISSN 1802-1433 (FRIP)
= A course of sensory analysis for students of the Tertiary School of Economic Studies and the
Secondary Technical School of Food Processing Technologies, April 2014
= educational lecture for foreign students of the Czech University of Life Sciences Prague
“HACCP and Microbial Hazards”, 7 October 2014, CULSP, Faculty of Agrobiology, Food and

Natural Resources
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= A seminar on World Food Day. 22 October 2014, Ministry of Agriculture, Prague (also available:
a collection of printed versions of PowerPoint presentation, ed. by Perlin C., Spicner J., FRIP,
v.v.i., 2014, 127 p., ISBN 978-80-86909-10-3)

Consulting activities

Consulting acticvities are an integral part of the Institute’s work. Its specialists continuously provide
consulting and advisory services to interested industry and business people, in accordance with their
expertise. Minor consultations are provided free of charge. The consulting services also include the
Database of food products for gluten-free diet, which is accessible on the websites of the Institute and
of the Federation of the Food and Drink Industries of the Czech Republic, or of the Czech Technology
Platform for Foodstuffs. The database includes products where the gluten contents were determined
by the FRIP.

Participation on the activities of expert bodies and committees
National bodies
= Agrarian Chamber of Prague, Executive Board
Czech Academy of Agricultural Sciences (CAAS), Chairmen’s Board, Advisory Board
Czech Academy of Agricultural Sciences (CAAS), Section of food technology and engineering
Czech Academy of Agricultural Sciences (CAAS), Section of human nutrition and food quality
Czech Biotechnological Society, National Committee
Czech Committee for Food Sciences and Technologies (at the Czech Academy of Sciences)
Czech Food Society
Czech Chemical Society, Expert Group for Fermentation Chemistry and Bioengineering
Czech Chemical Society, Expert Group for Food and Agricultural Chemistry
Czech Chemical Society, Expert Group for Rheology
Czech National Committee for cooperation with the International Institute of Refrigeration (at
the Ministry of Industry and Trade)
Czech Technological Platform for Foods — respresentative of the priority Food quality
Society for Nutrition, Prague and Central Bohemia Branch Committees
Board of Directors of the Czech Academy of Agricultural Sciences
Council of the Czech Academy of Agricultural Sciences
Society for Probiotics and Prebiotics

Assessing committees

= Assessing commission for applications for granting the national grade lavel KLASA

= Assessing committee for the programme of rural development

= Ministry of Agriculture, Value board for extraordinary results in research and development,
Board of Research Program, Value commission of subprograms

= Ministry of Education, Youth and Sports, Assessing committee for the National programme of
the research No.II, chamber 2B

= (Czech Science Foundation — panel P503 — Food science, ecotoxicology and environmental chemistry

= Technology Agency of the Czech Republic — advisory committee of subprogramme 2 of
programme Alpha

= Assessing committee for product assessment for granting the “Ceska chutovka” quality label

Expert committees
= (Czech Academy of Agricultural Sciences (CAAS), Board for the terminological dictionary
Editorial Board of the Journal Nutrition and Food
Interbranch commission for iodine deficit solution
Ministry of Agriculture, Group for Cereals, Oilseeds and Starch
Research Institute of Professional Education, Food Science section
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PUBLIKACNI CINNOST / PUBLICATION ACTIVITY

autofi z jinych organizaci jsou oznaceni hvézdickou * / authors from other organizations are marked by
an asterisk *

Publikace v impaktovaném ¢asopise / Papers in citation ranked journals

Evans* J.A., Foster* A.M., Huet* J-M., Reinholdt* L., Fikiin* K., Zilio* C., Houska M., Landfeld A.,
Bond* C., Scheurs* M., van Sambeeck* T.W.M.: Specific energy consumption values for various

refrigerated food cold stores. [Spotfeba mérné energie pro riizné chlazené sklady potravin.] Energy and
Buildings Journal. (2014) 74(1): 141-151, ISSN 0378-7788.

Fucikova* J., Moserova* 1., Trusova* 1., Hermanova* 1., Vancurova* 1., Partlova* S., Fialova* A.,
Sojka* L., Cartron* P.F., Houska M., Rob* L., Bartunkova* J., Spisek* R.: High hydrostatic pressure
induces immunogenic cell death in human tumor Cells. [Vysoky hydrostaticky tlak vyvoldvd imunogenni
bunécnou smrt v lidskych nddorovych bunkdch.] International Journal of Cancer. (2014) 135(5): 1165—
1177, ISSN 0020-7136.

Gabrovska D., Ouhrabkova J., Rysova J., Holasova M., Fiedlerova V., Laknerova 1., Winterova R.,
Eichlerova E., Erban V., Strohalm J., Némeckova* 1., Houska M.: Mixed vegetable juices acidified with
sauerkraut juice and preserved using high pressure or heat pasteurization treatments — nutritional and
sensory evaluation. [Smésné zeleninové stavy okyselené stavou z kysaného zeli a konzervované vysokym
tlakem nebo tepelnou pasteraci — nutricni a senzorické hodnoceni.] Czech J. Food Sci. (2014) 32(2): 182187,
ISSN1212-1800.

Kucerova* Z., Kyhos K., Aulicky* R., Lukas*® J., Stejskal* V: Laboratory experiments of vacuum
treatment in combination with an O, absorber for the suppression of Sitophilus granarius infestations in
stored grain samples. [Laboratorni pokusy vakuovdni v kombinaci s uicinkem absorbéru kysliku pro potlaceni
vyskytu Sitophylus granarius ve skladovaném obili.] Crop Protection (2014) 61: 79-83, ISSN 0261-2194.

Landfeld, A., Novotna, P., Strohalm, J., Rysova, J., Houska, M.: Yield stress and sensorial evaluation of
soya yoghurts prepared from germinated soybeans. [Mez toku a senzorické hodnocent sojovych jogurtii
pripravenych z klicené soji.] Czech J. Food Sci. (2014) 32(5): 464-469, ISSN 1213-1800.

Laknerova 1., Holasova M., Fiedlerova V., Rysova J., Vaculova* K., Maskova E., Ehrenbergerova* J.,
Winterova R., Ouhrabkova J., Dvofacek® V., Martinek* P.: Utilisation of Non-Traditional Forms of
Cereals in Bakery Production. [VyuZiti netradicnich forem obilovin v pekdrenské vyrobé.] Czech J. Food
Sci. (2014) 32(3): 296301, ISSN 1212-1800.

Laknerova 1., Handk P., Zdeitkova* K, Purkrtova* S., Piknova* L., Vyroubalova* S.: Interlaboratory
identification of black seabream (Spondyliosoma cantharus) as a model species on basis of PCR targeting
the second intron of the parvalbumin gene. [Mezilaboratorni urceni prazmy zpévné (Spondyliosoma
cantharus)jako modelového druhu metodou PCR zaméienou na druhy intron parvalbuminového genu.]
Journal of Food Quality (2014) 37: 429-436, ISSN 1745-4557.

Publikace v recenzovaném ¢asopise / Papers in reviewed journals

Hartman* 1., Gabrovska D., Ouhrabkova J., Rysova J., Fiedlerova V., Holasova M., Laknerova I.,
Winterova R., Vavreinova S.: Vliv technologie sladovani na parametry pohankového sladu. [The
influence of storage technology on the parameters of buckwheat malt.] Uroda, védecka ptiloha (2014) 62(12):

473—-476, ISSN 0139-6013.
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Perlin* C., Svoboda* K., Chladek* L., Celba J.: Analysis of Results of Integrated Pollution
Prevention and Control in Breweries and Maltings and Proposal of BREF and BAT Technologies.

[Analyza vysledkti integrované prevence a omezovdni znecisténi v zaiizenich pivovarii a sladoven a ndvrh
BREF a BAT technologii.] Kvasny Prum. (2014) 60(3): 52-56, ISSN 0023-5830.

Peroutkova* J., Kunova* G., Pechacova* M., Bohacenko I., Pinkrova J.: Kysané mlé¢né vyrobky
obsahujici pro- a prebiotika. [Fermented dairy products containing pro- and prebiotics.] Nas chov (2014)
74(2): 66—-67, ISSN 0027-8068.

Rysov4, J., Ouhrabkova, J., Laknerova, 1., Fiedlerova, V., Holasova, M., Winterova, R.: Vyuziti konopné
mouky do pekatskych vyrobkt. [The use of hemp flour in bakery products.] Uroda, védecka ptiloha (2014)
62(12): 493-496, ISSN 0139-6013.

Vavreinova S., Gabrovska D., Fiedlerova V., Rysova J., Laknerova 1., Maskova E., Holasova M.,
Capouchova* 1., Konvalina* P., Janovska* D.: Nutri¢ni hodnoceni konven¢né a ekologicky
péstovanych p3enic a vyrobku z nich. [Nutritional evaluation of conventionally and organically grown
wheat and of products made thereof.] Uroda, védecka piiloha (2014) 62(12): 509-512,

ISSN 0139-6013.

Publikace v cizojazyéném sborniku / Papers in foreign proceedings

Balik* J., Soural* 1., Hic* P., Tfiska® J., Vrcholova* N., Moos* M., Houska, M., Landfeld A.,
Strohalm J., Novotna P.: Grape juices with an increased content of lignans. [Hroznové mosty se
zvySenym obsahem lignanii.] XXXVI*" World Congress of Vine and Wine of the International
Organization of Vine and Wine in Mendoza, Argentina, 9.-14. 11. 2014, In Book of Abstracts
784-785.

Beran M., Drahorad J., Husek* Z, Toman* F.: Immobilization of Microorganisms in Fibers. [Imobilizace
mikroorganizmii ve vldknech.] Sbornik 6.ro¢niku mezinarodni konference Nanocon 2014, 5.-7. 11. 2014,
hotel Voronéz I, Brno. ISBN 978-80-87294-55-0.

Ouhrabkova, J., Rysova, J., Holasovd, M., Fiedlerova, V., Winterova, R., Gabrovska, D., Vavreinova, S.,
Hartman, I.: Malts as a new component of gluten-free bakery products. [Slad jako novd slozka
bezlepkovych pekaiskych vyrobkii.] Clanek ve shorniku z 10™ International Conference on
POLYSACCHARIDES-GLYCOSCIENCE 22.-24.fijna 2014 v Praze. ISBN 978-80-86238-70-8.

Rysova, J. Ouhrabkova, J., Wintrova, R., Laknerov4, 1., Holasova, M., Fiedlerova, V.,

Gabrovska, D., Vavreinova, S., Hartman*, I.: The saccharified barley malt as a bakery raw material.
[Zcukieny jecny slad jako pekafskd surovina.] Clanek ve sborniku z 10™ International Conference
on POLYSACCHARIDES-GLYCOSCIENCE 22.-24. fijna 2014 v Praze.

ISBN 978-80-86238-70-8.

Vesely *J, Horny* L, Chlup* H, Beran M, Krajicek* M, Zitny* R.: Mechanical properties of
polyvinyl alcohol/collagen hydrogel. [Mechanické vlastnosti PVA/kolagen hydrogelu.] In: EAN 2014 —
Sbornik z 52" International Conference on Experimental Stress Analysis, 2.-5. 6. 2014, hotel
Krakono$, Marianské Lazné.

Zitny* R., Houska M., Landfeld A., Skocilas* J., Stancl* J.: Possible explanations of hysteresis at
hydraulic characteristics in pipes. [MoZnd vysvétleni hystereze u hydraulickych charakteristik v potrubt.]
Poster. Proceedings of 21 International Congress of Chemical and Process Engineering CHISA 2014
Prague, 23.-27. 8. 2014, Praha.
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Kapitola v knize /Book chapters

Mejsnar* J., Balusikova* K., Cejkova* P., Fiedlerova V., Holasova M.: Reduced Growth of Human Breast
and Prostate Cancer Cells in vitro by Extracts from Different Tomato Varieties and from Broccoli.
[Omezeny riist lidskych rakovinnych bunék prsu a prostaty in vitro vlivem extraktii z riiznych odriid rajcat

a z brokolice.] In Cervical, Breast and Prostate Cancer. iConcept Press Ltd 2014 (Hong Kong). p. 216—
224. ISBN: 978-1-922227-15-7.

Publikace v éeském sborniku / Papers in Czech proceedings

Erban V., Eichlerova E., Valenta T., Gabrovska D.: Homofermentativni a heterofermentativni bakterie
mlécného kvaseni v pekafskych kvasech vyrobenych na bazi jecmene. [Homofermentative and
heterofermentative lactic acid bacteria in sourdough starters based on barley.] XLIV. Symposium o novych
smérech vyroby a hodnoceni potravin Skalsky Dvr, 26.-28. 5. 2014. Sbornik pfispévku, Praha 2014,
284-251, ISSN 1802-1433.

Gabrovska D.: Mame se bat écek a nahradnich sladidel? [Should we fear the E’s and substitute
sweeteners?] Sbornik prezentaci z XXX. Mezinarodniho kongresu SKVIMP, hotel a kongresové
centrum Nové Adalbertinum, Hradec Kralové, 6.—8. 3. 2014, 45, Euroverlag,

ISSN 978-80-7177-970-4.

Gabrovska D.: Legislativa a bezlepkova dieta. [Legislation and gluten-free diet.] Sbornik XX. Sympozia
o morfologii a funkci stfeva, Staré Splavy u Machova jezera, hotel Bezdéz, 24.4.-26. 4. 2014, 17,
ISBN 978-80-87250-25-9.

Landfeld A., Novotna P., Strohalm J., Rysova J., Houska M.: Mez toku a senzorické hodnoceni s6jovych
jogurtu ptipravenych z klicené soji. [Yield stress and sensory evaluation of soy yoghurts made from
germinated soybeans.] Pfednaska na XLIV. Symposiu o novych smérech vyroby a hodnoceni

potravin, 26.-28. 5. 2014, Skalsky Dvfir u Bystfice nad Pernstejnem, sbornik plnych textd, Praha 2014,
ISBN 978-80-86909-09-7, ISSN 1802-1433.

Machackova*, M., Holasova, M., Maskova, E.: Recent developments of the Czech food composition
database. [Posledni vyvoj v ceské databdzi sloZeni potravin.] International nutritional and diagnostic
conference 5.—8. 10. 2014, Praha.

Mikyska* A., Jurkova*® M., Houska M., Strohalm J., Krofta* K.: MoZnosti vyuziti homogenatu zeleného
chmele pro vyrobu piva. [The possibilities of using green hops homogenate for beer production.] Sbornik
plnych textd pfednasek a prezentaci XXI. konference Hodnoceni vyrobkt napojového pramyslu.

19. a 20. 6. 2014, Plzefi, vyd. VSCHT Praha. ISBN 978-80-7080896-2.

Strohalm J., Ondfejkova* Z., Novotna P., Landfeld A., Kyhos K., Kyhosova H., Kortankova* V.,
Dostalova* J., Houska M.: Pfehled vyrobku z klicenych lusténin pfipravenych pro aplikaci v praxi.
[Overview of products from germinated legumes prepared for pratical application.] Poster. XLIV.
symposium o novych smérech vyroby a hodnoceni potravin, 26.-28. 5. 2014, Skalsky Dvtr

u Bystfice nad Pernstejnem, Sbornik plnych textti, Praha 2014, ISBN 978-80-86909-09-7,

ISSN 1802-1433.

Winterova R., Novotna P., Landfeld A.: Obsah a-galaktosidu v klicenych lusténinach.[Content of
o-galactosides in germinated legumes.] Poster. XLIV. Symposium o novych smérech vyroby a hodnoceni
potravin, 26.-28. 5. 2014, Skalsky Dvfir u Bystfice nad Pernstejnem, Sbornik plnych textd, Praha 2014,
ISBN 978-80-86909-09-7, ISSN 1802-1433.
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Publikace v nerecenzovaném ¢asopise / Papers in non-reviewed journals

Houska M., Tiiska® J., Balik* J., Landfeld A., Novotna P., Vrcholova* N., Hic* P.: Hodnoceni obsahu
resveratrolu ve slupkach bobuli a mostech z vybranych druht révy vinné macenych v ozonizované vodé.

[Resveratrol content evaluation in grape skins and musts from selected sorts of wine grapes dipped in ozonized
water.] Vyziva a potraviny. (2014) 69(5): 131-135, ISSN 1211-846X.

Houska M., Ttiska* J., Balik* J., Landfeld A., Novotna P., Vrcholova* N., Hic* P.: Sledovani zmén
obsahu resveratrolu ve slupkach bobuli a mostech z vybranych druht révy vinné osetfené UV
zafenim. [Influence of UV radiation treatment of freshly harvested grapes of selected sorts of wine on the
resveratrol content in skins and musts.] VyZiva a potraviny. (2014) 69(4): 104-108, ISSN 1211-846X.

Patenty / Patents

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Odhofceny koncentrat amarantovych bilkovin
se zvy$enym obsahem vapniku a hot¢iku a zptisob jeho vyroby. [Debittered concentrate of amaranth
proteins with increased amount of calcium and magnesium as well as process for preparing thereof.]

Patent reg. ¢. 304 782.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Substrat pro péstovani hub. [Mushroom growing
substrate.] Patent reg. ¢. 304304.

Kyhos K.: Koncovka pro netoxické ekologické o3etfeni zrnin pfed hmyzimi skudci. [End piece for non-
toxic, environment-friendly treatment of grain against insect pest.] Patent reg. ¢. 304 947.

Kyhos K., Ouhrabkova J.: Nizkokaloricka dopliikova potravina s obsahem proteint a zpusob jeji
vyroby. [Protein-containing low-caloric supplementary food and process for producing thereof.]
Patent reg. ¢. 304 491.

Strohalm J., Halama R., Landfeld A., Houska M.: Zafizeni na ziskani ¢asti vyuzitelného odpadu pii
zpracovani dfeva na fezivo. [Apparatus for obtaining a portion of reusable waste when processing wood to

sawn timber.] Patent reg. ¢. 304 352.

UZitné vzory / Utility models

Balik* J., Hic* P., Soural* 1., Tomankova* E., Houska M., Strohalm J., Tfiska* J. Vrchotova* N.,
Moos* M., Maresova* 1.: Most, vino nebo napoj na bazi vina se zvySenym obsahem ptirodnich
lignanti. [Must, wine or beverage based on wine with increased content of natural ligands.] Uzitny vzor
reg. ¢. 27 508.

Hromadka* R., Sandrikova* V., Beran M.: Piipravek pro administraci kyseliny nikotinové. [Device for
administration of nicotinic acid.] UzZitny vzor reg. ¢. 26 593.

Hromadka* R., Sandrikova* V., Beran M.: Piipravek pro administraci nikotinamidu. [Device for
administration of nicotinamide.] UzZitny vzor reg. ¢. 26 594.

Hromadka* R., Sandrikova* V., Beran M., Hromadka* P.: Glutathionovy ptipravek. [Glutathione
composition.] Uzitny vzor reg. ¢. 26423.

Hromadka* R., Sandrikova* V., Hromadka* P., Beran M., Urban M.: Hydrogel k zevnimu oSetfeni
sliznic. [Hydrogel for external treatment of mucous membranes.] Uzitny vzor reg. ¢. 27 093.
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Hromadka* R., Sandrikova* V., Hromadka* P., Beran M., Urban M.: Suchd hydrogelova péna. [Dry
hydrogel foam.] Uzitny vzor reg. ¢. 26 511.

Kortankova* V., Dostdlova* J., Novotna P.: Pomazanka z okary. [Okara spread.] Uzitny vzor
reg. €. 206323.

Kunova* G., Pechacova* M., Salakova* A., Bohacenko 1., Pinkrova J., Laknerova L.: Synbioticky
praskovy mlécno-syrovatkovy a/nebo syrovatkovy napoj s obsahem probiotik a fruktanti.
[Synbiotic powder milk-whey and/or whey beverage containing probiotics and fructans.] Uzitny vzor
reg. ¢. 26327.

Kyhos K., Novotna P., Strohalm J., Landfeld A., Houska M.: Krekry z naklic¢enych séjovych bobt se
snizenou hladinou galaktosidu. [Crackers of germinated soybeans with reduced level of galactosides.]
Uzitny vzor reg. ¢ 27 210.

Laknerova 1., Ehrenbergerova* J. Rysova J., Vaculova* K., Dvotacek* V.: Sypka smés pro pfipravu
pekafskych a pecivarenskych vyrobkti. [Loose mixture for preparing bakery products.] Uzitny vzor reg.
¢. 27663.

Némeckova* 1., Chramostova* J., Kejmarova* M., Roubal* P., Gabrovska D.: Zeleninovy napoj
s pridavkem syrovatkovych bilkovin. [Vegetable beverage with addition of whey proteins.] Uzitny vzor
reg. ¢. 27 559.

Strohalm J., Novotna P., Kyhosova H., Landfeld A.: Vyrobek z naklicené vigny a taveného syra. [Product
of pregerminated black-eyed pea and processed cheese.] Uzitny vzor reg. ¢. 26322.

Prototypy, Funkéni vzorky, Licenéni smlouvy,

Ovérené technologie, Certifikované metodiky/
Prototypes, Functional Samples, Licensing Aqreements,
Verified Technologies, Certified Methodologies

Balik* J., Hic* P., Tomankova* E., Sokolai* R., Houska M., Strohalm J., Novotna P., Landfeld A.,
Kyhos K., Tfiska* J., Vrcholova* N.: Ovéfena technologie na vyrobu mostt nebo vin se zvySenym
obsahem lignant. [A verified technology for the production of ciders or wines with increased contents
of lignans.]

Erban V., Kurecka* R.: Chléb s obsahem 80% je¢né mouky s rtiznou dobou zrani. [Bread containing 80%
of barley flour with different ripening times.] Ovéfena technologie.

Erban V., Kurecka* R. Hutai* M.: Vyrobek na bazi pseni¢né, jecné a ovesné mouky se zvySenym
obsahem beta glukanti. [A product based on wheat, barley and oat flour with the increased content of beta-
glucans.] Funkéni vzorek.

Houska M., Strohalm J., Mikyska* A., Cermdak* P.: Potravinovy pfipravek s erstvym chmelem a zpiisob
jeho vyroby. [Food preparation containing fresh hops and procedure for its production.] Funkéni vzorek
vyrobku Chmeldk, pro firmu Rakyt Ing. Pavel Cvrcek, pfipraveny dle patentu reg. ¢.304200 a dle
uzitného vzoru reg. ¢.23420.

Kyhos K., Novotna P., Landfeld A., Strohalm J., Houska M., Kyhosova H.: Poloprovozni zafizeni na
vyrobu sojovych krekri. [A pilot device for the manufacture of soybean crackers.] Studie.
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Landfeld A., Novotna P., Kyhos K., Strohalm J., Houska M.: Poloprovozni zafizeni na kli¢eni lusténin.
[A pilot device for legumes sprouting.] Studie.

Rysovi J., Gabrovska D.,Kobzova*S, Hutai* M.: Zitno-p3eni¢ny a Sestizrnny chléb. [Rye and wheat bread
and Six-grain bread.] Ovéfena technologie.

Rysova J., Kobzova* S.: Sestizrnny chléb s cervenou psenici a dvouzrnkou BIOLINIE. [Six-grain bread
with red wheat and emmer BIOLINIE.] Funk¢ni vzorek.

Rysova J., Kobzova* S. Zitno—péeniény chléb ,BIOLINIE®. [Rye and wheat bread BIOLINIE.] Funkéni
vzorek.

Pfednasky / Lectures

Erban V.: Aw, teplota, pH, vlhkost, zbytkovy O,/CO,. [Aw, temperature, pH, humidity, residual O,/CO,.]
19. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvy3eni bezpecnosti potravinaiskych
a farmaceutickych vyrobki. 21. 5. 2014, VUPP Praha.

Erban V.: Vodni aktivita — teorie, prediktivni mikrobiologie. [Water activity — theory, predictive
microbiology.] 20. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvy3eni bezpecnosti
potravindiskych a farmaceutickych vyrobki. 30. 10. 2014, VFU Brno.

Gabrovska D.: Bezlepkové potraviny z hlediska legislativy a vyzkumu. [Gluten-free foods from the
viewpoint of legislation and research.] Pfednaska na oborném seminafi ,Celiakie vcera, dnes a co dal?”,
pofadaném skupinou dietologie Spolec¢nosti klinické vyZzivy a intenzivni metabolické péce 5. 2. 2014,
3. Lékatska fakulta UK, Burianova poslucharna.

Gabrovska D.: Legislativa a bezlepkova dieta. [Legislation and gluten-free diet.] XX. Sympozium
o morfologii a funkci stfeva, Staré Splavy u Machova jezera, 24.-26. 4. 2014.

Gabrovska D.: Mame se bat écek a nahradnich sladidel? [Should we fear the E’s and substitute sweeteners?|
XXX. Mezindrodni kongres SKVIMP. Hradec Kralové, 6.—8. 3. 2014.

Vavreinova S.: Uplatnéni zemédélského a potravinarského vyzkumu v zajisténi kvalitnich potravin.
[Application of agricultural and food research to provide high quality foods.] XLIV. Symposium o novych
smérech vyroby a hodnoceni potravin Skalsky Dvur, 26.-28. 5. 2014.

Postery / Posters

Balik* J., Soural* 1., Hic* P., Tfiska* J., Vrcholova* N., Moos* M., Houska M., Landfeld A., Strohalm, J.,
Novotna, P.: Grape juices with an increased content of lignans. [Vinné mosty se zvySenym obsahem
prirodnich ligninii.] XXXVII"* World Congress of Vine and Wine of the International Organization of
Vine and Wine in Mendoza, Argentina, November 9-14, 2014.

Beran M., Drahorad J., Urban M., Molik P., Adamek L., Toman* F., Hromadka* R., Sandrikova® V.
Carbon dioxide assisted production of alginate microparticles for glutathione administration. [Vyroba
algindtovych mikrocdstic pomoci oxidu uhlicitého pro administraci glutationu.] Poster na International
Conference on Advancements and Futuristic Trends in Mechanical and Material Engineering.

16.-18. 10. 2014, Kapurthala. India.

Evans* J.A., Foster* A.M., Huet* J-M., Reinholdt* L., Fikiin* K., Zilio* C., Houska M., Landfeld A.,
Bond* C., Scheurs* M., van Sambeeck* TW.M.: Methods to assess energy usage in food cold stores.
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[Metody pro odhad potieby mérné energie v chlazenych skladech potravin.] Poster na 3™ IIR International
Cold Chain Conference, Twickenham, UK, 2014.

Portychova* L., Vanerkova* D., Jirkovsky* D., Tuma* P., Beran M., Horna* A.: Nutritional Benefits of
Lupin Seeds. [Nutricni benefity semen lupiny.] Poster na konferenci Advances in Chromatography and
Electrophoresis & Chiranal 2014, Olomouc, 10-14. unora 2014.

Urban M., Beran M., Toman* F., Adamek L., Hromadka* R., Sandrikova* V.: Optimizing novel
techniques for microencapsulation of probiotic bacteria. [Optimalizovand novd technika mikroenkapsulace
probiotickych bakterii.] Poster na International Conference on Beneficial Microbes (ICOBM 2014).

27.-29. 5. 2014, Penang, Malaysia.

FOOD RESEARCH INSTITUTE PRAGUE \ 57 E



PRACOVNICI USTAVU / STAFF OF THE INSTITUTE
(V ROCE 2014 / IN THE YEAR 2014)

Vedeni / Management

Vavreinova Slavomira, Ing., CSc.
teditelka
Director

Gabrovska Dana, Ing., Ph.D.
naméstkyné pro Vav
Deputy Director for Science and Research

Celba Jifi, Ing., CSc.
védecky tajemnik
Scientific Secretary

Adamek Ladislav, Ing.(od 9/14)
Adamek Lubomir, prom. biol.
Antosova Jana

Beran Milos, Ing.

Bohacenko Ivan, Ing., CSc.
Cirtkova Veronika, Ing. (m d)
Dostal Martin, Ing., Ph.D.
Drahorad Josef, Ing.

Dusek Petr, Mgr.

Eichlerova Eva, Ing. (do 3/14)
Erban Vladimir, RNDr., CSc.
Fiedlerova Vlasta, Ing.
Fronék Martin

Hanadk Petr, RNDr., Ph.D.
Havelkova Danuse

Holasova Marie, Ing.

Houska Milan, Ing., CSc.
Janovska Lucie

Kovarikova Eliska, Ing., Ph.D. (m d)
Kyhos Karel

Kyhosova Hana

Lacinova Zdenka

Laknerova Ivana, Ing.

Fkonomicky utvar

Hofman Martin
Plihal Marek, Bc.

Hajnova Iveta
Matouskova Jitina
Metlicka Ludék

Divis Vaclav, Ing.
vedouci ekonomického utvaru
Head of Economy Section

Odbor vyzkumu / Reaserch section

Landfeld Ales, Ing.
Machackova Katefina, Bc. (m d)
Mailkova Helena

Maskova Eva, Ing.

Mayer Zbynék, Ing., CSc. (do 8/14)
Molik Petr, RNDr., CSc.
Moucka Zdenék, Ing.
Novakova Ivana

Novotna Pavla, Ing.
Ouhrabkova Jarmila, Ing.
Pinkrova Jitka Ing., Ph.D.
Popelkova Zuzana (9-11/14)
Proskova Alexandra, Ing.
Rutova Eva

Rysova Jana, Ing.

Sladkova Jifina

Strohalm Jan

Spicner JindFich, Ing.
Svejdova Andrea

Urban Maridn, Ing., Ph.D.
Valenta Tomas, Ing
Winterova Renata, Ing.
Zirovnicka Sona (do 6/14)

/ Economy section

Valova Hana

Administrativné spravni utvary / Staff office

§leza’1k Petr
Sevcik Jaroslav, Ing.
Stastna Terézia
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Kontakt / Contact

Vyzkumny ustav potravinaisky Praha, vv.i.
Food Research Institute Prague

Radiova 7, 102 31 Praha 10 — Hostivaf

ID datové schranky: p96gp4k

tel.: +420 296 792 111

fax: +420 272 701 983

e-mail: vupp@vupp.cz

internet: www.vupp.cz
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